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Th*  tempting  succulence  Of  the  ^  ^ 
fully  matured  fruit  Is  recaptured  In  this  ^ 

^  Inost  recent  addition  to  our  Vfltham  series  of  ^ 

^  "truerio~tbe~fruit**  flavours.  Please  write  for  details  *■ 

•  "  •  ^  ^  or  telephone  CUeed^l  23^  ^ 


Just  6d  worth  of 

VANILLIN  MONSANTO 


flavours  1  cwt. 
of  chocolate! 


of  its  hijtli  <if  concentration,  »»nly  minute  quantities  of 

Vatiillin  Monsanto  are  required  to  give  the  desire<i  vanilla  flavour. 

'I'liis  economy  in  use  plus  vanilla's  enormous  |K)pularity  as  a  flavouring 
are  reasons  why  Vanillin  Mcmsanto  is  in  <lemand  by  fo<Ml  and 

mnfwtionery  manufac‘tun*rs  the  world  over.  It  enriches  ch<K*olat«‘. 
confectionery,  custard  |)owder,  ice  cream,  biscuits  and  other  fo<Klstufls. 

Vanillin  Monsanto  is  available  in  crystal,  needle  crystal  or  powder 
form. 

KTHAVAN  (Monsanto’s  Kthyl  Vanillin)  is  a  mort,  concentrate<l  flavour, 
about  3  times  as  strong  as  V’anillin,  and  is  found  very  useful  in  certain 
applications. 

Sand  now  for  froo  Vanillin  loaflotl  Titled  Vanillin  Monmnlo,  this 
lM>oklet  gives  you  details  of  methods  of  use*  and  re<*ommend<Hl  con¬ 
centrations,  as  well  as  valuable  technical  information. 


Monsanto 
chemicals 
help  industry— 
to  bring  a 
better  future 
closer 


MONSANTO  CHEMICALS  LIMITED 

659  Monsanto  House,  Victoria  Street,  London,  S.W.1,  and  at  Royal  Exchange, 

In  aiumrialion  trith:  Monitanto  Vhrmieul  Company.  Si.  Lout*.  V.S.A.  Monnantn  ('anada  lAmit- 
Monmnio  Chrmiralii  ( AuMnUia )  Limilrd,  MrUtotirnr.  Monmnto  i’hrminil»  nf  Indim  l‘rir*U  l.ii 
Hrpmtfntmir**  in  the  trorWii  prinripal  riiir*. 
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Foodtech’s  1960  offer! 


the  largest  range  of  filling  and  vacuum 
filling  equipment  in  the  world 


DUAL  STATIONS  can 
be  supplied  for  contin¬ 
uous  filling. 


A  Continuous  vacuum  filler. 

^  Continuous  vacuum  can  filler, 
Continuous  vacuum  sausage 
linker. 

Air,  water  or  hydraulic  filler. 
Typical  prices  from  a  large 
range:- 

S.O.20,  44  lb.  capacity,  £248 
delivered. 

S.L.80,  176  lb.  capacity,  £497 
delivered. 

S.L.200,440lb.capacity,  £1,034 
delivered. 


Foodtech  offer 
labour  saving<= 

and  are  willing  to  prove  it 


Up  to  200  sausages  per  minute  linked  and  weighed,  also 
straight  filling — air,  water  or  hydraulic — from  100  to 
4401b.  capacity.  A.L.80,  1761b.  capacity,  £930  delivered. 
A. L  200,  4401b.  capacity,  £1,418  delivered.  A. 1.  65  lb. 
capacity  120  sausages  per  minute — straight  filling  too, 
£595  delivered. 


One  of  a  large  range  that  delivers  k 
exact  weights  for  pounding  saus-  ^ 
ages,  can  filling  and  many  other 
applications — from  1  oz.  to  8  lb. 


50% 


FOODTECH^ROHWER 
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ff  'rite  note  for  advice  and  details  to  H.  Hilgeland,  Esq. 

Foodfech  Lfd. 

581a  and  581b  GREEN  LANES.  HARRINGAY.  LONDON,  N.8 
Tel:  MOUntview  2226 
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ROCHE  ASCORBIC  ACID  B.P. 

(Viumin  C) 

will  give  your  products  DECISIVE  SUPERIORITY 


Roche  PURE  VITAMIN  C  - 

★  Has  demonstrated  its  value  In  preserving  natural  colour  and  flavour  In  frozen  fruits. 

★  Is  Ideal  for  standardizing  the  Vitamin  C  content  of  processed  juices — Citrus,  Apple, 
Pineapple  and  Tomato. 

★  In  cured  meats,  can  significantly  reduce  curing  time,  give  more  uniform  colour  and 
help  to  maintain  better  colour  and  flavour  during  storage,  distribution  and  display. 


A4 


Full  information  available  from 

ROCHE  PRODUCTS  LIMITED,  15  MANCHESTER  SQUARE,  LONDON,  W.l 

Telephone:  Welbeck  5566 
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THE 

BOEHM  EXPERIMENTAL 

KITCHEN 

.  .  .  aided  by  many  years  of  experience  in  the  field  of  Food  Technology, 
exists  to  help  YOU.  Our  staff  ■will  prepare  a  recipe  for  you  or 
co-operate  with  you  to  solve  a  problem  of  one  of  your  own  recipes.  At  all 
times,  the  assistance  of  our  staff  is  available  without  cost 
or  obligation.  Most  important  of  all  the  service  is  CONFIDENTIAL. 

FREDK.  BOEHM  LTD.,  19  BEMTIHCK  STREET,  LONDON,  W.l.  WELbeck  7933. 


AJINOMOTO  M.S.G.  YEATEX  PROTEX 

—draws  out  hidden  flavour  and  — flnest  Yeast  Extracts  griving  — hydrollsed  protein  imparting 

strengthens  weak  flavour.  flavour  and  nutritional  value.  a  rich  meaty  flavour. 

ADDITIONAL  INFORMATION  ON  THESE  PRODUCTS  IS  CONTAINED  IN  OUR  BROCHURES. 
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A  temperature  record  —  of  the  WHOLE  process 


The  Cambridge  MINICAN 

'  .  .  the  pocket-sized  temperature  recorder,  is  your  inspector  and  your  guardian, 
right  through  the  process.  It  can  be  sited  in  cooking  vessels  of  all  sizes,  on 
lorries  hauling  perishable  goods,  in  sterilising  processes — anywhere  where  there 
are  a  few  cubic  inches  of  space.  The  bulb  may  be  sealed  in  a  tin  or  bottle  and 
the  complete  instrument  passed  along  a  conveyor,  providing  a  continuous  record 
on  the  chart  of  the  process  temperature. 

Temperatures  of  bulk  mixtures  may  be  continuously  recorded  by  a  number  of 
Minican  Recorders  placed  in  strategic  positions  throughout  a  series  of 
processes,  e.g.  heating,  cooking  and  cooling. 

Food  Inspectors  and  those  responsible  for  checking  and  recording  temperatures 
of  a  number  of  installations  will  appreciate  its  compactness  and  light  weight. 

Send  for  List  PI5R.  For  future 
publications^  ask  for  Mailing 
Form  R  2  60. 


PASSES  BACK  HOT  (OR  COLD)  INFORMATION 

CAMBRIDGE  INSTRUMENT  CO.  LTD. 

13  GROSVENOR  PLACE  LONDON  S.W.I 
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THE  EVENT  WHICH  NO  INDUSTRIALIST, 

ENGINEER  OR  PRODUCTION  EXECUTIVE  SHOULD  MISS! 


mec 


EARLS  COURT  3-13  MAY 


anical 

andling 

lli  llllllll  ill  llllllll  ii 


THE  WORLD’S 
LARGEST 
DISPLAY  OF 
LABOUR-SAVING 
EQUIPMENT 


This  will  be  the  greatest-ever  exhibition  of  equipment  and  machinery 
for  saving  time  and  effort.  Exhibits  in  over  half-a-million 
square  feet  of  space  will  range  from  complete  handling  systems  for 
large-scale  factory  layouts  to  aerial  ropeways,  electronic  control 
equipment,  cranes,  conveyors,  trucks  and  lifting  tackle,  with  experts 
at  hand  to  discuss  your  individual  problems.  VV'hether  your 
organisation  is  large  or  small,  a  visit  to  this  outstanding 
industrial  event  can  result  in  the  achievement  of  higher  output — 
at  reduced  cost.  The  ticket  below  will  admit  you  to 
the  biggest  exhibition  of  its  kind  the  world  has  ever  seen. 


ORGANISED  BY  MECHANICAL  HANDLING  AN  ILIFFE  JOURNAL 


complete 
and  retain 
this  free 
admission 
ticket 


For  additional  tickets  please  apply  to; 

EXHIBITION  HANAGER  MEOIANiaL  HANDLING 
DORSET  HOUSE  STAMFORD  HREET  LONDON  SEI 


MECHANICAL  HANDLING  EXHIBITION 

EARLS  COURT  3-13  MAY  1960 

DAILY  10  A.M.-6  P.M.  (except  Sunday  8  May) 

admit  one 


Not  valid  until  the  details  below  have  been  completed 
NAME  ...  . 

FIRM.  ...  ..  .  . 

ADDRESS _ _ _ 


56B 
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More  about  the 


‘M’  VALVE 

Development  continues  —  the  size 
range  extends  until  it  now  comprises 

8  capacities  from  I"  to  3".  Scope  in¬ 
creases  and  here,  in  the  illustration,  is 
a  Vacuum  Forming  Machine  built  by 
General  Celluloid  Co.  Ltd.,  who  have 

fitted  these  Spherical  Plug  Valves  in  the 

Vacuum  and  Compressed  Air  Systems 
for  controlling  operations. 

O  O 

Quick  acting,  straight  and  full  bore 
with  flexible  seats  that  tighten  their 

seal  as  fluid  pressure  increases.  Spindle 

leakage  Is  prevented  by  a  flexible 


diaphragm  which  unites  the  fixed  body 


and  movable  spindle. 


.  .  .  and  here  is  a  model 
with  NYLON  coated  plug 

which  permits  higher  working  pressures  (up  to  250  p.s.i. 
on  small  models)  and  at  the  same  time  reduces 
torque  and  consequent  seat  wear.  Nylon 
coated  plugs  are  standard  on  2^"  and  3" 

valves  and  optional  extra  on  all  other  sizes. 


m 

^  SAUNDERS 

COMPANY  LIMITED  ^ 

--  DIAPHRAGM  VALVE  DIVISION  i 

CWMBRAN  •  NEWPORT  MONMOUTHSHIRE 
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J.L>* 

A  SEtVICI  IN 
STAINkitS 
^  STIlt 


lllustraticn  shows  Stainless 
Steel  Jacketed  Pans  which 
are  available  from  stock. 


For  whatever  purpose  plant 
IS  required,  we  can  design, 

manufacture  and  install  it 
Our  qualified  engineers  are 

ready  to  help  you  with  your 
particular  problems  and  will 

submit  their  suggestions  and 
ideas  quickly  and  expertly. 

May  we  have  your  enquiries? 


We  specialise  in 

TANKS.  HIGH  AND  LOW  PRESSURE 
VESSELS.  VACUUM  RECEIVERS. 
DISTILLATION  PLANTS. AGITATORS. 
HEAT  EXCHANGERS.  MOBILE 
VESSELS  AND  TANKERS.  CONE 
BLENDERS.  BOILING  PANS. 
HOPPERS,  etc. 


Manufactured  in 

STAINLESS  STEEL.  “MONEL”  METAL. 
NICKEL,  ALUMINIUM  AND  MILD 
STEEU 


STAINLESS  STEEL  PLANT  LIMITED 


Head  Office  and  Works 


DORSET  AVENUE,  THORNTON  GATE,  CLEVELEYS,  LANCS. 

Telephone:  CLEVELEYS  2234  5-3070  Telegrams:  Suinless  CIcvcIeys. 

LONDON  OFFICE:  ELTHAM  1280  MANCHESTER  OFFICE:  ECCLES  4118 
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HESTON  EQUIPMENT  CO  LTD 


We  illustrate  "Heston”  trays  in  use  for 
sausage  packing  by  Messrs.  Orings  Ltd.  Note 
the  ease  and  simplicity  of  handling  and 
stacking.  The  interstacking  corner  angles 
specially  designed  to  allow  clearance  between 
trays  when  full,  eliminating  ^damage  to 
produce.  The  trays  are  easily  cleaned  and 
absolutely  hygienic. 

“Heston”  trays  were  the  final  choice  because 
they  are  the  best. 

Tailored  in  ALUMINIUM  to  your  needs. 


OUR  SERVICE - 

I  covers  contract  development  and 
I  design.  Our  consultants  will  visit  your 
factory  and  submit  recommendations 
for  consideration. 


HESTON  EQUIPMENT  COMPANY  LIMITED 

HESTON  AIRPORT.  HOUNSLOW.  MIDDLESEX  Telephone:  HAYes  3844  (9  lines) 

MEMBER  OF  THE  HESTON  GROUP  OF  COMPANIES 
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FOOD  PLANT  &  EQUIPMENT 


TANKS  &  MIXERS 
STORAGE  VESSELS 
JACKETED  PANS 
TROUGHS  &  CONTAINERS 
PIPEWORK  OF  ALL  KINDS 


STAINLESS 


STEEL 


lOFPER 


ALI  MINIUM 


Plant  to  Specification 


CONDENSERS 
DISTILLATION  UNITS 
REACTORS.  ETC. 

JACKETED  PANS  OF  ALL 
KINDS  FOR  THE  JAM  & 
CONFECTIONERY  TRADES 


J.  A.  WELCH  (PLANT  &  VESSEL)  LTD. 

STALCO  WORKS  •  LIVINGSTONE  ROAD  •  STRATFORD  •  LONDON  E.I5 


AI2 


Telephone:  MARyland  5818  -  3  lines 
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I  WRin  OR  SEND  THE  COUPON  TODAY  | 

I  Honeywell  Controls  Limited  Ruislip  Road  East  | 

I  Greenford  Middlesex  WAXlow  2333  I 

I  I  am  interested  in  your  | 

I  Indicating  Temperature  Controller.  j 

!  Please  send  me :  • 

I  Specification  Sheet  SlOlO-7.  • 

I  NAMK  _  -  I 

I  POSITION . . . . .  _  -  —  I 

,  ADDRESS  I 

1 _ F.M.  1 

_ _ J 


new  Honeywell  Controller 


makes  Oven  Temperatures  Visible 


And  not  only  ovens;  the  Honeywell  Indicating 
Controller  is  an  inexpensive  way  to  control 
temperature  in  furnaces,  drying  kilns, 
heat  treatment  baths  and  similar 
industrial  installations  automatically. 

By  indicating  variations  from  the  desired 
temperature  it  increases  plant  safety. 

Accurate  Measurement- Fast  Control 

Special  Honeywell  design  incorporates  a 
micro  switch  for  added  sensitivity  . . . 
is  fully  compensated  for  ambient 
temperature  changes  . . .  ensures  quick, 
precise  indication  of  operating  temperature. 

Remote  Bulb- Flexible  Installation 

The  provision  of  up  to  20  feet  of  flexible 
brass-armoured  capillary  tube  enables  the  bulb 
to  be  positioned  in  the  oven  wall,  and  remote 
from  the  control  unit.  Range  of  bulbs  covers 
operating  temperatures  from  — 50°F.  to  -i-l,2t)0"F. 

Honeywell  Styling-Honeywell  Service 

Attractively  designed,  sturdily  constructed, 
the  control  unit  is  suitable  for  flush  or 
surface  mounting.  Pre-sales  advice  and 
post  sales  engineering  service  is  freely 
available  from  Honeywell  Branch  offices 
in  principal  towns  and  cities  in  the 
United  Kingdom  and  throughout  the  world. 


Honeywell 

jjl 

mrinu  mincc  ioos 
^  I 
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tackle 
in  the 
world 
is 


CRANES 


KMG 

M'H!  N  f»K*  K*r 


9  y 

(i' 

V 

f 

V  ^ 

~  RUNWAYS 


CONVEYORS 

HOISTS 

l 

GRABS 


*SKI-WRACKER” 
OVERHEAD 
STACKING  & 
STORING  UNITS 


KING 


of  Stevenage 

i 

Materials  Handling  Specialists 


REGISTERED  TRADE  MARK 


GEO.  W.  KING  LTD  •  58  ARGYLE  WORKS  •  STEVENAGE  •  HERTS.  TtUphont :  SUvenaf^e  440 

A14  March.  1960 — Food  Manufacture 


DO  IT  BETTER,  FASTER 
and  at  LESS  COST  with 

STOKES  &  DALTON’S 

MEAT  PROCESSING  MACHINERY 


Meet  the  challenge  of  competition  by  faster,  better 
processing.  Designed  for  ease  of  operation  and  simple  maintenance, 
these  modern  machines  can  play  an  important  role  in 
the  development  of  YOUR  products.  Ask  for  demonstration. 


Townsend 
D  e  ri  n  d  e  r  . 
Simple  to 
operate  and  of 
uncomplicated  ”  ^ 
design.  Makes 
short  swift  work  of 
any  cut,  removing 
rind  smoothly  and 
evenly. 


Hollymatic  Patty 
Making  Machine. 
This  amazing  new 
machine  wiil  pro¬ 
duce  up  to  2,100 
patties  or  ham¬ 
burgers  an  hour, 
stacking  them 
automatically  on 
paper. 


THEY  MEAN 

BUSINESS 
these 
STOKES  & 
DALTON 
products 


Vemag  Filler  and 
Linker.  Operates 
with  speed  and 
astonishing  accur¬ 
acy  for  indefinite 
lengths  of  time. 
Output  2  to  16 
identical  links  per 
lb.  of  any  desired 
size. 


The  Seydelmann 
Super  Cutter 
handles  large  and 
small  pieces  of  fro¬ 
zen,  chilled  or  soft 
meat  and  gives  an 
excellent  and  con¬ 
sistent  chop  in  the 
minimum  time. 


STOKES  &  DALTON  LTD 

Victoria  Spice  Mills,  Leeds,  9 

TELEPHONE:  LEEDS  31701  (10  Lines)  TELEGRAMS:  NUKRISKO  LEEDS 
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PHOTO  BY  COURTESY  OF  MESSRS.  DAG-NY  MARGARIN- 
FABRIKK  A/S  PILESTREDET  7Sc.  OSLO.  NORWAY 


Norway,  one  of  the  greatest  margarine  producing  countries,  chooses  Votator  Apparatus  because  ...  it  requires 
only  a  fraction  of  the  operating  staff  to  give  a  similar  output  by  ordinary  methods  .  .  .  requires  virtually  no 
supervision  .  .  .  gives  a  superior  texture  and  finish  to  the  resultant  product,  with  consistent  uniformity  .  .  . 
fulfils  the  highest  standards  of  hygiene:  the  margarine  arrives  at  the  packing  machines 
entirely  untouched  by  hand  via  the  Johnson  Constant  Pressure  Buffer  Units. 

Votator  Continuous  Processing  Apparatus  is  in  use  all  over  the  world  for  the  automatic  j  ~  ~ 

and  economical  production  of  MARGARINE.  LARD,  MARSHMALLOW,  SOUPS,  /  p. 

SAUCES,  GELATINE,  TURKISH  DELIGHT,  STARCH  JELLY,  BISCUIT  CREAM.  / 

and  many  other  welUknown  foods  and  sweets.  j  An, 

''•W/n®'***  if®'** 

THE  FIRM  WITH  THE  STAINLESS  REPUTATION  I  A*'- 


"Votator"  it  a  trade  mark  which  applies  only  to  the  products  of  The  Cirdlar 
Process  Equipment  Division,  Chemetron  Corporation,  or  their  iicenceet. 


Tolephone:  Trafalgar  IS4I  Telogramt;  Agonticum.  Telex.  London 
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What,  food  in  Scotch  bottles? 


Not  every  scotch  bottle  has  whisky  in  it. 
I  discovered  that  at  Alloa.  They  make  bottles  for  hun¬ 
dreds  of  products — call  them  Scottish  bottles  if  you  like. 
They’re  all  made  out  of  Scottish  glass,  right  here  in  the 
heart  of  Scotland.  From  now  on  I’ll  be  getting  them 
for  all  my  products.  Scotland  forever! 


The  Alloa  Glass  Work  Company  provides  a  complete  glass  packaging 
service,  on  the  spot  for  the  Scot.  They  have  first-class  research  and  design 
facilities  and  an  associated  closure  company,  here  in  Scotland  too.  Every 
one  of  their  customers  gets  individual  attention.  If  you  would  like  this 
kind  of  service,  please  get  in  touch. 


I  I  I  The  Alloa  Glass  Work  Co.  Ltd.. 

Glasshouse  Loan,  Alloa.  Scotland.  Phone:  Alloa  761  (§  lines). 
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Dudeney  &  Johnston  Ltd. 
Bedford 

make  really  good 
use  of  clean,  hygienic 
‘Darvic’ 
in  their  stores 


Blue  ‘Darvic'  sheet  is  used  to  face  exit  cash  desks  and  white  to 
panel  the  pillars.  Red  and  blue  ‘  Darvic  ’  are  used  for  the 
'Way  Out'  notice  at  Dudeney  &  Johnston  Ltd.,  Bedford. 


Dudeney  &  Johnston  Ltd.,  make  excellent  use 
of  ‘  Darvic  ’  p.v.c.  sheet  throughout  their  store  at 
Bedford.  Not  only  is  ‘  Darvic  ’  an  attractive,  fresh¬ 
looking  material  —  it  is  a  clean,  hygienic  material  too. 
‘Darvic’  will  not  taint  food  or  drink  and  is  quick  and 
easy  to  clean.  Though  light  in  weight,  ‘Darvic’  is 
tough  and  durable.  It  resists  corrosion,  has  low  thermal 
conductivity. 

‘Darvic’  is  available  in  a  wide  range  of  modern 
colours.  Dudeney  &  Johnston  Ltd.,  use  white,  blue 
and  red  ‘Darvic’  to  great  effect  in  their  store.  The  overall 
appearance  is  gay,  spotless  and  essentially  up-to-date. 


fllB' 


Company  initials  are  fret  cut  in  black  ‘Darvic’. 


A  Refrigeration  and  other  storage  cabinets  are  faced  and 
^  shelves  covered  with  blue' Darvic’ in  the  reception  rooms’ bar. 


‘Darvic  is  the  registered  trade  mark  for  the  rigid 
p.v.c.  sheet  made  by  I.C.I. 


IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED  •  LONDON  •  S.W.1  ^ 
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INTRODUCING  THE  NEW 


RANGE  OF 


^  Immediate  delivery  from  stock 
^  Reduction  in  price  this  year 

This  year  the  increased  sales  and  goodwill 
that  result  from  decorated  stock  boxes 
will  actually  cost  you  less !  The  new 
Metal  Box  range  includes  containers 
suitable  for  almost  all  bakery  and 
confectionery  products,  as  well  as 
tea,  coffee  etc.  A  wide  choice  of 
sizes,  shapes  and  superbly  colour 
printed  designs  is  available. 


CRANFORD 
Pb.  size: 
4f'x3A'x4* 
iib.  size: 

44*  *  31' X  sJ" 


QUANTITIES  FROM 
10  DOZEN  UPWARDS! 

You  can  order  as  few  as 
10  dozen  in  a  single  design 
or  size  of  Metal  Box  stock 
boxes  or,  of  course,  any 
larger  quantity  you  like. 

Long  production  runs  mean 
very  reasonable  prices  too. 

Stock  boxes  are  proven  sales 
makers  in  normal  distribution 
and  can  also  be  used  for 
carrying  out  special  trial 
schemes.  Send  today 
for  full  list  and  prices. 


CA.MELIAS 
7  A**3i'x3« 


METAL  BOX 


THE  METAL  BOX  COMPANY  LIMITED  •  37  BAKER  STREET  •  LONDON  W.i  •  HUNTER  5577 
Processed  Food  Cans  •  Metal  Containers  •  Paper  Products  •  Plastic  Packages  and  Laminations 


Fattd  Manufacture—  \forrh.  19(>0 


BIRDS  AND  BEASTS  — 
BOTTLED  BY  UNITED  CLASS 


The  Budgerijar 

UFESPAN:  indefinite  (glass  never  ages),  colouring:  various  (flint, 
pale,  green,  amber,  blue,  opal),  habitat:  United  Glass -the 
place  to  go  for  the  best  glass  packaging  service: 

•  The  finest  in  mcxlern  glass  package  |  *  The  United  Glass  Packaging  Advisory 

design  and  research.  Bureau  to  give  you  expert  help. 

•  Containers  and  closures  made  together  9  The  right  type  of  container  for  every 

to  suit  each  other  perfectly.  kind  of  product. 

Glass  makes  the  finest  containers  of  all— and  United  Glass  makes  them  by  the  million. 
Come  and  see  how  we  can  help  you. 


UNITED  GLASS 


UNITtD  GLASS  LTD.,  LEICESTER  HOUSE,  1-4  LEICESTER  SQUARE,  LONDON,  W.C.2 
telephone:  GERRARD  86II  telegrams:  GLASPAK,  LESQUARE,  LONDON 
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The  man  who  makes  the  good  things  you  sell 


takes  extra  pride  in  his  work  when  he’s  given 
top  quality  ingreilients.  Whether  his  reeipe 
is  ronnulnted  in  (pinrts  or  ewts.  supply  him 
with  WILTS  pure  milk  pitsluets.  Aiul  wilts  have 
an  ex|)ert  nilvisory  service  that  is  at  your 
beck  and  call  should  you  (or  he)  need  it. 


CURRINT  PRICf  LIST  GLAOLY  SINT  ON  APTLICATION  TO 

WILTS  UNITED  DAIRIES  LIMITED 

TROWBItlOOB  •  WILTS 


A  MEMBCR  OF  THE  LARGEST  DAIRY  ORGANISATION  IN  THE  COMMONWEALTH 


WILTS 


finest  way  of  saying  Milk  Prod 

MILK  POWDER  IN  ALL  ITS  FORMS.  SWEETENED  CONDENSED 
MILK.  FULL  CREAM  OR  SKIM.  EVAPORATED  MILK-AND.  OF 
COURSE.  BUTTER.  CHEESE  AND  ALL  OTHER  DAIRY  PRODUCTS 


Travel  in  this  space  age  is  a  commonplace.  Busy  execu¬ 
tives  do  it,  holidaymakers  do  it,  “FIBERITE”  Cases  do 
it  -  million  upon  million  of  them  every  year  -  packed 
with  the  products  of  British  industry  and  agriculture. 

Passengers  are  able  to  take  care  of  themselves,  but 

goods  need  the  sure  and  sturdy  protection  of 

“FIBERITE”  packing.  The  hazards  of  travel  may  * 

vary  with  distance  yet  whether  the  journey  is  half  way  ' 

round  the  world  or  to  the  next  town  “FIBERITE”  I 

Cases  have  the  inbuilt  quality  to  see  the  goods 

to  their  destination  safe  and  sound. 

i 


Qua  Irty  •  Economy  •  Service*  •  Strength  •  Design 


^  REdsmio  ^ 

FIBERITE 

■  T«AM  HA«K 

PACKING  CASES 


1 


A22 


March.  1960 — Food  Manufacture 


Food  Manufacture — March.  1%() 


A23 


CLOSURE  by  KORK-N-SEAL 

for  Northam  Warren  Limited 


Kork-N-Seal  make  a  wider  variety  of  closures 
than  any  other  British  manufacturer,  for  glass, 
metal  and  plastic  containers.  As  part  of  United 
Glass  Ltd.,  Britain’s  leading  makers  of  glass 
containers,  they  can  produce  and  deliver  your 
closures  and  glass  containers  together. 

If  you  need  closures,  or  expert  advice  on 
closures,  come  to  Kork-N-Seal.  You’ll  get  the 
best  service  there  is.  Please  write  or  ’phone. 


KORK-N-SEAL 

The  Closure  Division  of  United  Glass  Limited 


KORK-N-SEAL  LIMITED 

Leicester  House,  1-4  Leicester  Square,  London,  W.C.2. 
Phone:  GERrard  8611.  Grams:  Korkanseal,  Lesquare,  London 
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CtmpUM  witli  tiM  sf  Ite 

A«t  ItM,  mti  tli«  FM(ta  mi  <lj|| 

meiFI6ATI«N:  eiYSTAUUIRt 


I.C.I.  (Rtavy  OriMU 


The  Antioxidant  in  Food  Regulations,  1958,  permit  the  use  of 
butylated  hydroxytoluene  in  a  variety  of  foods:  ‘Topanol’  BHT  is 
prepared  with  great  care  specially  for  this  purpose. 


Animal  and  vegetable  oils  and  fats,  and  baked  and  fried  foods 
containing  these,  are  protected  from  rancidity  at  concentrations  as 
low  as  001%  by  weight — cooking  temperatures  do  not  destroy  activity. 


‘Topanol’  BHT  conforms  with  the  requirements  of  the  Food 
Hygiene  Regulations,  1955,  and  other  relevant  legislation  under 
the  Food  and  Drugs  Act,  1955. 

‘Topanol’  BHT  meets  the  following  specification: — 


Paper  and  paper  board  wrapping  Impregnated  with  'Topanol'  BHT 
at  low  concentrations  keep  foods  fresher  by  retarding  rancidity  at 
packaged  food  surfaces  and  on  migrated  films  of  fat. 

The  appetising  appeararKe  of  food  packs  can  be  maintained  by  the 
use  of  plastic  film  wrappings  (e.g.  polythene)  colour-stabilised  and 


Crystallising  point  —  not  less  than  69.4®C. 
Lead  —  not  more  than  10  p.p.m. 

Arsenic  —  not  more  than  2  p.p.m. 


protected  against  embrittlement. 

Natural  and  synthetic  oil-soluble  vitamins  {e.g.  in  fish  liver  oils) 
and  citrus  and  other  essential  oils  are  also  the  better  for  'Topanol'  BHT. 


A  PRODUCT  OF 

I.C.I.  HEAVY  ORGANIC  CHEMICALS  DIVISION 


Full  Information  on  request 

IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED 
LONDON,  S.W.1 
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THE  PLASTICS  GROUP  OF  THE  METAL  BOX  COMPANY  LIMITED,  37  BAKER  STREET,  LONDON  W.i.  HUNTER  5577 

utlniot 
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Metal  Box  tested  laminations 
protect  and  sell  these  products 


PLASTIC  FILMS  •  LAMINATIONS  •  OOTTLIS  •  MOULDIO  CONTAINIRS 


New  packaging  materials  are  increasing  the  scope  of  laminations :  at  the  Metal 
Box  research  laboratories  investigations  are  made  to  ascertain  their  suitability — 
the  compatibility  with  the  product,  safe  shelf  life  under  a  wide  range  of  con¬ 
ditions,  capabilities  on  high-speed  forming  and  filling  equipment — these  points 
can  be  assured  for  your  product  by  Metal  Box  before  a  final  decision  to  use  a 
lamination  is  made. 

If  you  have  in  mind  a  free  sampling  campaign,  market  trials,  nation-wide  or 
even  world-wide  scheme  for  unit  packs  let  Metal  Box  prepare  a  lamination  which 
will  maintain  the  quality  of  your  product. 


Consult  Metal  Box  Plastics  Group— early 


^  METAL  BOX 

-CiLilSWIKSS 


Lifht,  compact  and  beautifully  printed, 
laminations  can  combine  the  strength  and 
rigidity  of  paper  with  the  toughness 
and  heat  sealability  of  plutic  film  and  (oil. 
Many  different  material  combinations  are 
available  in  the  form  of  reels  or 
pockets  which  can  be  filled  and  sealed 
on  high  speed  eouipment. 


it  can  "be  done 


j. 


Hiduminium 


Aluminium 


Honey  pumps 


That’s  rif'ht.  We  make  them.  \’cry  sticky  problem.  Hut  then 

we’i-e  prepared  for  pumping  problems,  which  isn’t  surprising 
after  having  soKed  so  many  for  so  many  people.  And  not 

only  in  the  food  industry.  You’ll  find  our  pumps  in  use  also  in  the 
processbig  of  chemicals,  oils,  cosmetics,  dairy  products — in  fact, 
we  prid<*  ours<*lves  on  producing  pumps  for  every  purpose. 

'Trv  us.  Howard  is  the  name. 


all  sorts  of  people  pump  HOWARD  to  solve  their  pumping  problems 


HOWARD  PNEUMATIC  ENGINEERING  CO..  LTD.,  FORT  ROAD,  EASTBOURNE  •  TEL:  EASTBOURNE  48(H-S  •  TELEGRAMS  B  CABLES:  HOWMATIC,  EASTBOURNE 
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packagin 

service 


like  this 


makes  the  most  of  your  products 


Simply  because  your  products  —  good  as  they  are  — 
need  a  ‘visual  plus'  to  sell  faster  than  the  competition. 
At  Jackson’s  a  complete  packaging  service  produces 
Glass  Containers  with  this  in  mind. 

First  class  containers,  backed  up  by  a  first  class 
service  evolving  new  ideas  for  you  and  your  products. 
If  your  products  need  a  'visual  plus'  they  can  get  it 
from  Jackson  Glass. 


Jackson  packaging  advisory  sarvloa 

A  comprehensive  service  embracing  design  and  advice 
not  only  on  glass  containers  but  also  on  closures,  labelling, 
display  boxes  and  outers.  Ring  Museum  7263  with  any 
problem  you  may  have. 

Jackson  rasaaroh  unit 

A  team  of  experts,  perfecting  new  types  of  glass  packs 
and  closures.  If  you  have  a  new  product  or  want  to  give  a 
new  look  to  an  existing  one,  we  may  already  have  the 
answer  for  you. 


^ 

CKSON 


JACKSON  BROTHERS  (OF  KNOTTINGLEY)  LIMITED 
London  Offica  12  Gt.  Portland  Straat  W.1.  Musaum  7263 
in  association  with  J.  W.  Sutcliffe  A  Co.  (1950)  Ltd. 


=!◄ 
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HOLO-FLITE 


cv  eoHtUucovU 


^  Highly  efficient  he:  t  transfer. 

^  Uniform  heating  improves  product  quality. 
4*  Minimum  particle  degradation. 

^  Space  saving  design. 


The  ‘Holo-Flite’  Processor  is  a  screw  conveyor  with 
hollow  flights  through  which  a  heat  transfer  agent 
is  circulated.  The  material  to  be  processed  can  be 
either  heated,  cooled  or  dried  at  a  continuous  uniform 
rate.  The  basic  design  of  the  ‘Holo-Flite’  Processor 
can  be  readily  adapted  for  specific  applications; 
for  example  a  dome  cover  can  be  fitted  to  collect 
evaporated  moisture  in  a  drying  process. 


HOLDAN 


Engineers  (London)  Ltd 


(In  association  with  W.  C.  Holmes  &  Co.  Ltd.) 

119  Victoria  Street,  London,  S.W.I.  (Telephone:  Victoria  9971-3) 
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Irays  and  utensils  are  cleanest  and  iieshesj 
when  washed  with  DAWSON  PUNT 


Photograph!  by  kind  ptrmitslon  of 
Messrs.  I.  Sainsbury  Ltd. 


For  clean,  sterile  and  spotless  tra/s  and  utensils, 

Dawson  Washing  Machines  are  the  answer.  They  are 
available  to  handle  from  under  100  trays  per  hour  to  over  2,000  and  all  machines 
can  be  supplied  with  or  without  a  drying  section. 

The  illustration  above  shows  a  large,  high-output  machine,  used  for  washing  a  wide 
variety  of  aluminium  containers  for  perishable  foods. 

The  small  washer  on  the  right  handles  trays  at  the  rate  of  up  to 
450  feet  per  hour. 


Whatever  your  cleaning 
problem,  write  to  our 
Leeds  or  London  works 
and  we  shall  advise  you 
how  to  resolve  it  in  the 
most  efficient  and  econ¬ 
omical  way. 


t>xuuson 


DAWSON  BROS.  LTD.,  GOMERSAL.  NR.  LEEDS. 

Tel. :  Cleckheaton  3422  (5  lines) 

London  Works;  Roding  Lane  South,  Woodford  Green,  Essex 

Tel.:  Wanstead  7777  (4  lines) 
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Side-by-side 
shelf  test  proves 
GLASS  packing 
sells  more  goods... 

EVEN  WHEN  THEY  ARE 


DELIBERATELY  MARKED  UP 


/bna  nr-q  .ft 


I  t%.  rict.  I  i 
I 

S<«t  «M  OAfO 

t44  tH» 

miiHiiM  Then  « 
lor  »  further  1  le 
ol  l|  inchet  »bo 
M.  Then  turn 

wnh  • 

mtnutei  or  unt 
•Mttton  of  t 
guencity  of 


Identical  goods  in  alternative  containers 


FRUIT  SALAD 

GLASS  OUTSOLD  OTHER  PACK 

lO  to  3 


SYRUP 

GLASS  OUTSOLD  OTHER  PACK 

9  to  5 


PEARS 

GLASS  OUTSOLD  OTHER  PACK 

5  to  3 
V 


SULTANAS 

GLASS  OUTSOLD  OTHER  PACK 

3  to  3 


In  a  test  just  completed  a  range  of  identical  pairs  of 
foodstuffs,  packed  in  gla.ss  and  an  alternative  container, 
were  placed  side-by-side  on  the  shelves  of  33  self-service 
stores  in  London,  Manchester,  Glasgow  and  Newcastle. 

All  goods  packed  in  gla.*®  were  deliberately  marked  up 
by  amounts  varying  from  Hd.  to  4d.  each.  Despite  this 
price  loading,  inde|K>ndently  audited  sales  figures  showed 
glass  to  be  a  clear  winner.  On  twelve  foodstuffs  tested, 
87%  more  goods  were  sold  in  glass  than  in  the  alternative 
containers  and  glass  packs  attracted  over  120%  more 
expenditure. 

Full  details  of  this  impressive  test  are  to  be  published 
soon.  Your  glass  container  manufacturer  will  be  happy 
to  let  you  have  a  copy  on  request. 


See  how  good  things  are  In 


GLASS 


Thli  i«  tn  •dvtrtiwflwfll  of 

THE  61ASS  MANUFACTURERS'  FEDERATION  •  II  Porltind  PiKt  •  london  W1  •  lAii«h«n  MU 
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SOME  ADVANTAGES 

Micro  analysis — higher  sensitivity. 

New  and  better  recorder  with  linear  chart. 

Increased  chart  width — to  200  millimeters. 

Better  discrimination. 

Recorder  will  follow  wave  peaks. 

Qualitative  and  Quantitative  estimations. 

Simultaneous  estimation  of  several  constituents  on  one  polarugram. 
Adaptable  for  analysis  of  metals,  organic  and  inorganic  substances. 
Repeated  analysis  on  the  same  sample. 

Simplified  operation  for  use  by  semi-skilled  staff. 

Routine  analysis  with  speed  and  accuracy. 


Write  for  further  information  to: 

fJ  INSTRUMENTS  DIVISION  EVERSHED  &  VIGNOLES  LTD 

Telephone;  Chiswick  3  6  70  Telegrams  &  Cables; 


•  Acton  Lane  Works 

hlejfer,  L  art  dor} 
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•  London  W.4 

Telex  22583 

7.  131 


GREITER  SENSITIVITY... 

From  the  NEW  Mark  200  Tinsley  Polarograph 


AUTOMATIC  APPLICATION  SPEEDS  UP 
BOTTLE  PACKING  AND  ENHANCES  THE 
APPEARANCE  OF  THE  PRODUCT  .  .  . 

say  Works  Managers 
The  great  advantage  of  R.O.  Seals  in  the  packing 
of  glass  containers  is  their  speedy,  automatic 
application.  Every  cap  is  individually  moulded 
to  the  threads  of  each  bottle  or  jar.  Sealing  is 
hermetically  perfect,  guaranteeing  the  purity 
and  freshness  of  the  contents  until  sold.  The 
R.O.  Seal  offers  MORE!  A  neat,  practical 
closure  that  does  full  justice  to  your  product, 
carries  your  trade  name  in  colour  and  assists 
in  its  identification  at  point  of  sale.  Available  in 
plain  or  pilfer-proof  styles. 


RO  SEALS 


Write  now 
for  samples  and 
descriptive  literature. 


METAL  CLOSURES  LIMITED  •  BROMFORD  LANE  •  WEST  BROMWICH  •  STAFFS. 

Telephone:  West  Bromwich  1786  Telex:  33322  Telefram,:  “Closurej”  West  Bromwich 
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Dodge  economy  goes  further 
than  just  more  miles  per  gallon. 
Extra  heavy  duty  components  mini¬ 
mise  the  possibility  of  road  failures, 
reduce  maintenance  costs  and  k 
ensure  a  long  life  capacity  for  hard 
work.  Its  ton-mile  performance 
enables  a  Dodge  to  achieve  a 
double  bonus — a  saving  in  both 
time  and  money, 


THE  TRUCK  THAT  CAN  TAKE  IT 

MADE  IN  BRITAIN  AND  BUILT  TO  LAST  BY  DODGE  BROTHERS  (BRITAIN)  LTD.,  KEW,  SURREY.  LELEPHONE:  PROSPECT  3456  (l2  LINES) 
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DOWN 

ODGS 


American  tribute 
to  the 

APV  Plate  Evaoorator 


Land  O’Lakes  Creamery  Manager 
reports  remarkable  performance . . . 
“45%  SOLIDS  IN  6  MINUTES” 

The  jirst  APV  Plate  Evaporator  installed  in  the  U.S.A.  was  at  the  Land 
O' Lakes  Creamery.  Whitehall.  Wisconsin.  It  has  been  greeted  as  an 
outstanding  development  in  evaporation  in  a  report  by  Roy  Carlson,  the 
Creamery  Manager,  published  in  an  American  Dairy  Journal.  He  says: — 


“  Would  you  believe  it  if  I  told  you 
that  we  haven't  touched  a  control 
button  on  this  new  APV  Milk  Plate 
EvaF>orator  since  the  day  it  was 
started  up  a  couple  of  months  ago  ? 
It's  true  !  And  we've  been  running 
night  and  day,  seven  days  a  week. 

This  new  evaporator  is  lloat- 
controlled.  There  are  no  air  con¬ 
trols  for  us  to  watch  or  work.  We 
pre-set  the  equipment  when  we 
hooked  it  up.  And  now  it  runs 
itself ! 

From  skim  milk  to  45 solids 
takes  about  six  minutes  with  this 


evaporator.  With  other  evaporators, 
this  same  process  takes  25  to  30 
minutes. 

For  efficiency  and  real  operating 
economy,  you  just  take  off  or  put 
on  more  plates.  Presently,  we  are 
only  using  26  plates  for  each  effect. 
The  capacity  is  43.  So  you  can  see 
the  amazing  flexibility  available. 

Simon  Nogosek,  my  foreman,  says 
he  cleans  this  APV  Evaporator  in 
about  45  minutes.  Its  all  equipped 
for  cleaning  right  in  place  (C.I.P.). 
That's  a  break  for  his  crew,  because 
the  other  evaporators  eat  up  about 


jC  ^ 


I 


two  and  half  hours  of  time  in 
cleaning. 

The  old  evaporators  stand  about 
a  storey  and  a  half  high.  This  new 
APV  Evaporator,  even  at  maximum 
capacity,  installs  in  an  area  18'  x  25' 
X  9'.  We  figure  we  could  get  about 
three  of  the  APVs  into  the  same  space 
one  of  the  old  evaporators  takes  up. 

This  new  evaporator  easily  handles 
all  the  work  of  the  old  one,  and  still 
can  do  much  more.  It's  only 
operating  at  about  70 of  its 
capacity.  That's  all  we  can  handle  in 
our  drying  rooms.” 
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Demby,  Hamilton  &  Co.  Ltd. 


'  H. 


5,  Fenchurch  Street,  London  E.C.3 


\\m 


mmmm 


rnmmwmmw 


nw"’"' . 


^^IBBBBB)  pOWDBB 
HOBSEB;jgf  MUSHROOMS 

ua\ity 

ft  dirl32lSSCO  H 

of  unsui^F 


Telephone:  Mansion  House  Sio6,  4271  &  0347 
Telex:  23873 

Cables:  Bucephalos  London 


HYS 
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TOH 


woti  HYSTER 

INDUSTRIAL  LIFT  TRUCKS 

We  will  survey  your  requirements  and 
prove  what  can  be  done  with  HYSTER, 
Write  for  leaflets  and  specifications  to  your 
nearest  Leverton  depot,  quoting  reference 
H.50/F.M. 


Photograph  by  courtesy  of 
STAMINA  POODS  LTD. 


LEVERTON 


i^out*  HYSTER  dmter 


SPALDING 

Spaldins.  Linos.  Tel:  SPAIdIng  3221 

NEWCASTLE 
m  Vallsy  Tradins  Bslats.  Oatsshsad 

Tel:  Low  Fell  78S11 


LEEDS 

Olldarsoma.  Loads.  Tel:  MORley  4221 

WIGAN 

Wlaan  Rd.  Bryn.  AaMon-ln-Makarl 

Tel:  Ashton-ln-Makerfield  7675 


A 


If  you  have  a  dust  problem,  we  have  an  answer  to  it — an 
answer  based  on  over  30  years’  specialisation  in  industrial 
dust  collection.  DurinK  that  time,  we’ve  settled  pretty 
well  every  kind  of  industrial  dust:  metal,  wood,  plastic, 
food,  chemical,  and  so  on.  We’ve  done  it  with  the  help  of 
up-to-the-minute  scientific  research  and  the  widest  ranjfe 
of  equipment  made  in  this  country :  filters.  laiKe  and  small 
unit  collectors,  wet  collectors  (particularly  useful  for 
fine  or  explosive  dust),  and  complete  plant  installations. 
All  our  collectors  are  self-cleaninK  and  are  designed  for 
either  fully  or  semi-automatic  operation. 

See  us  for  dust— and  settle  it  once  and  for  all. 


DALLOW  LAMBERT 

dust  control  equipment  for  industry 

DALLOW  LAMBERT  &  CO.MPANY 


T  H  U  K  M  A  S  1'  ()  N  .  L  E  I  C  E  .S  'I'  K  R 

Clil'  82 

Mtirrh.  I *)(»()  FihhI  XlnunJ'nrtnre 


Quality 

in  White  Flint 

GLASS 

CONTAINERS 


NATIONAL  (;LASS 
WORKS  (York;  LTD. 

FISHERGATE.  YORK.  Tel.  YORK  23021 
ALSO  AT;  CAROLINE  HOUSE,  5S-S7  HIGH  HOLBORN, 
LONDON,  W.C.I.  Tol  HOLBORN  2146 


TRAbE  ■  K'  B  MARK 
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Prompt  delivery  from  stock. 
Packed  in  easily  handled  cartons. 


4 

> 


MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 

Protein  additions? 

Vitamin  B  complex  ? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT! 


Ml  N'l'ON  ^  riSON  l.l  M  I’l'KI) 

SM>WM\RKII  MIHHK 

Maltsters  for  more  than  a  Century 


FROM  I*  TmOUGH  TO  If  RAFPJING 


Your  despatch  staff  can  cope  with  more  work  with  less  fatigue  with 
the  latest  addition  to  the  range  of  Signode  Pneumatics.  This  compact, 
combined  tool  stretches  and  seals — secures  and  safeguards— en¬ 
suring  delivery  of  your  products  safe  and  sound,  whether  to  the 
other  side  of  the  town  or  to  the  other  side  of  the  world.  At  the 
lowest  unit  packaging  cost,  too! 


Extra 


Protection 


Labour  Costs 


Saves 


Permanently  Secure 


Uniform  Tension 


QUEENSWAY  •  FFORESTFACH  •.  SWANSEA  •  GLAMORGAN 


Airline 

Pressure  P.S.I. 

Approx.  Strap 
Tension  lbs. 

90 

1,600 

80 

1.425 

70 

1,200 

60 

1,050 

50 

900 

Ttitpherf  Swansea  32811-4  Ttltgrams  &  Cablet:  Edongis.  Swantaa  London  Oificaa:  7-9  BREAMS  BUILDINGS 

LONDON.  E.C.4.  Teltbhont:  HOLbern  7156 

Branch  Offices:  MANCHESTER  *  LEEDS  •  GLASGOW  .  BIRMINGHAM  •  NEWCASTLE  DUBLIN  and  ASSCKIATED  COMPANIES  throughout  tho  WORLD 
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ror  sure 
proleclion 


^  canned 
^  foodstuffs 


Yet  another  addition  to  the  Coates 
range  of  Preservex  lacquers.  The  Lacquer 
to  guard  against  blown  cans^  can  corrosion, 
and  sulphur  staining  in  fact,  to  be  recom¬ 
mended  for  all  types  of  canning. 


PRESERVEX 

UNIVERSAL  LACQUER 


COATES  BROTHERS  INK  LIMITED 


EASTON  STREET,  ROSEBERY  AVENUE.  LONDON.  W.C.I 


SttVl  THE  PRIHTIN:  WORLD 
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Well  worth  going  to  gaol  for  was  the  verdict  of  the  Knave  of  Heaiijs.  Well 
worth  going  to  Stiirge  for  is  the  verdict  of  citric  acid  users.  When  a  product 
comes  up  trumps,  every  ingredient  deserves  its  share  of  the  praise.  And  no 
one  holds  more  honours  for  purity,  quality  and  sheer  good  taste  in  fine  citric 


Sturge 

FIRST  NAME  IN  CITRIC  ACID 


Citric  acid  for  jams  and  preserves, 
fruit  squashes  and  carbonated 
drinks,  ice-cream,  confectionery 
and  other  food  products. 

CITRIC  ACID  BP 

CITRIC  ACID  ANHYDROUS 

TRI-SODIUM  CITRATE  BP 


JOHN  dfc  E  STUROE  LIMITED  •  WHEELEY8  ROAD  •  BIRMINGHAM  •  TELEPHONE  •  MIDLAND  1236 


An  independent  company  manufaeturing  /Ine  ihemUala  since  1323 
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MACHINES  and  APPARATUS  for 


the  FOOD  —  and 

PACKAGING  industry 

Plant  for  bakeries  and  confectioneries,  flour  mills,  dairies,  oil  and  grease  industries, 
fermentation  industries,  alcohol  distillation,  tobacco  processing,  machines  for  meat 
packers,  whole-sale  food  preparation,  tinned  food  industries,  breweries,  malting  houses, 
chocolate  and  sweets  factories,  tea  processing,  coffee  preparation,  fish  processing, 

packaging,  vending  machines. 

At  the  Leipzig  Spring  Fair  I960 

Technical  Exhibition,  Hall,  No.  6.  Tel.:  84066 

The  house  with  the  three  trade  spheres 

CHEMICAL  PLANT 

Deutscher  Innen-  und  Aussenhandel 

Bereich  Nahrungsmittel-,  Genusmittel-  und  Verpackungsmaschinen 
Berlin  W.B.  Mohrenstrasse  61,  Telegrams:  CHEMOTECHNA 
German  Democratic  Republic 

Representatives  of  the  Foreign  Trade  Chamber, 
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StaffordAllenS  flavours 
meet  these  five  essential 
requirements. 

^  PUBLIC  APPEAL 

The  Public  buys  on  flavour.  StaflbrdAllenS 
co-operate  with  foodstuffs  manufacturers  by 
evolving  distinctive  flavours  to  meet  today’s 
public  taste. 

H:  UNIFORMITY 

Once  right,  the  flavour  of  your  brand  must  never 
deviate.  StaffordAllenS  see  to  this.  StaffordAllenS 
flavours,  rigidly  controlled  from  batch  to  batch, 
safeguard  your  sales  year  in  and  year  out. 

^  COMPATIBILITY 

StaffordAllenS  flavoiurs  are  laboratory  controlled  to 
blend  perfectly  with  your  product.  Our  wide 
experience  in  developing  flavours  which  really  do 
sell  is  at  your  service. 

^  SECURITY  OF  FORMULATION 

For  many  years  we  have  worked  with  leading  Arms 
in  the  food  and  confectionery  industries.  You  can 
rest  assured  that  any  discussion  with  us  will  be 
strictly  confidential. 

^  ECONOMY 

Flavouring  is  a  comparatively  small  factor  in  your 
production  cost,  but  a  mediocre  flavour  can  easily 
spoil  a  good  product.  On  the  other  hand,  a  cleverly 
formulated  flavour  can  put  sales  in  the  top  bracket. 
StaffordAllenS  offer  the  best — always  at  a  keen  price. 


Va, 


TECHNICAL  CO-OPERATION 

Let  our  experts  meet  yoiu^  and  evolve  a  real 
selling  flavour!  We  do  this  for  chocolate,  flour 
and  sugar  confectionery,  jellies,  ice-cream,  soft 
drinks,  canned  foods,  sausages,  pies  and  other 
specialised  sections  of  the  industry.  We  provide 
a  well-equipped  experimental  kitchen  in  which 
samples  of  your  products  can  be  flavoured  for 
comparison  and  testing.  Whatever  your  food 
product,  it  will  pay  you  to  consult  StaffordAllenS. 
Write  for  the  attention  of  Mr.  H.  B.  Heath, 
or  telephone  CLErkenwell  looo. 


CREATORS  OF  THE  FLAVOURS  THAT  SELL 

STAFFORD  ALLEN  &  SONS  LTD.,  Wharf  Road,  London,  N.i. 


TAS/AL.AS7 
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"...a  dragon  gules  on 

two  coils  of  sheet  steel  proper... 


THE  Norman-English  description  of  the  em¬ 
blem  of  The  Steel  Company  of  Wales  Limited  is 
couched  in  the  language  of  an  age  when  “pro¬ 
duct  identification”  was,  quite  literally,  a  matter 
of  life  or  death.  Coats  of  arms  were  invented  to 
distinguish  friend  from  foe  in  battle. 

In  modern  business,  product  identification  is 
also  a  matter  of  life  or  death.  Customers  may 
intend  to  buy  your  product;  but  if  they  can’t 
recognize  it,  the  chances  are  they’ll  buy  your 
competitors’.  You  naturally  rely  on  your  pack 
to  guide  their  preference  your  way.  Have  you 
ever  thought  of  the  great  advantages  tinplate 
can  give  you  in  product  identification? 

NEW  COLOURFUL  PACKS 

Tinplate  can  take  4-colour  printing  in  repro¬ 
duction  equivalent  to  that  on  the  finest  art-paper. 

If  you  print  your  product’s  emblem  on  tinplate 

a  THE  STEEL  COMPANY  OF  WALES  LIMITED 

. 

'  '  Tinplate  Division:  CARMARTHEN  ROAD,  SWANSEA,  GLAMORGAN 

Telephone:  Swansea  5 1571  Telegrams:  H'elshplate,  Swansea 
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it  will  stand  out  because  of  its  accuracy  and  its 
vividness. 

Youcandesign  beautiful  new, colourful  packs; 
and  their  brilliance  will  be  faithfully  portrayed 
on  tinplate.  For  unmistakable,  hard-hitting 
product  identification,  tinplate  is  unsurpassed. 

All  this  is  another  “plus,”  added  to  the  estab¬ 
lished  advantages  of  tinplate  as  the  leading 
packaging  material.  Tinplate,  being  made  of 
sheet  steel,  gives  a  product  permanent  protec¬ 
tion  in  any  climate;  it  is  almost  infinitely  adapt¬ 
able  ;  and  tinplate  packs  are  easy  and  economical 
to  store  and  handle. 

If  you  have  a  packaging  problem  it  will  be 
well  worth  your  while  to  seek  the  advice  of  The 
Steel  C ompany  of  W ales  Limited .  The  Company 
prides  itself  on  giving  individual  attention  to  its 
customers’  individual  needs.  Our  specialists  will 
give  you  most  willing  help. 
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HEAVY  DUTY  PULPING  MACHINE 


A  sturdy  reliable  machine  with  a  tremendous  capacity,  the  Kellie  Heavy 
Duty  Pulping  machine  can  easily  handle  up  to  20  tons  of  material  per  hour. 
Food  products  such  as  tomatoes,  apples,  prunes,  plums,  figs,  oranges,  berries 
etc.  deftly  cycloned,  sieved  and  reduced  to  a  liquid  or  semi-liquid  state. 

The  roughage — skins,  seeds,  cores  and  other  residue  is  efficiently  strained 
off.  In  certain  cases  where  it  is  necessary  to  pass  the  seeds  and  some  chunks 
into  the  finished  products,  this  is  effectively  controlled  by  fitting  a  suitable 
perforated  pulping  screen. 

The  Kellie  Heavy  Duty  Pulping  machine  is  capable  of  dealing  with  10  to  20 
tons  per  hour  according  to  the  nature  of  the  product;  The  machine  is  equally 
efficient  as  a  rougher  or  finisher  with  the  use  of  interchangeable  screens: 

Send  today  for  full  particulars; 


KELLI 


PLANT 


ROBERT  KELLIE  &  SON  LTD.,  DUNDEE,  SCOTLAND 

Telephone;  DUNDEE  2819  (2  lines)  Tele|rams  &  Cables:  "KELLIE"  DUNDEE 
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AND  MAKING  F.H.P.  MOTORS 


You,  as  an  engineer,  know  that  there  can  be 
no  sharp  dividing  line  between  designing 
and  making.  A  good  design  incorporates 
experience  gained  in  making,  testing  and 
installing  similar  equipment  in  the  past. 
And,  of  course,  it  is  also  shaped  by  the 
experience  of  users  of  earlier  designs, 
under  a  variety  of  conditions  that  could  not 
be  simulated  in  any  test  laboratory. 

To  a  long-established  company  such  as 
Crompton  Parkinson  this  process  of  feed¬ 
back  of  information  to  the  designer  is 
fundamental. 

Crompton  Parkinson  are  the  first  Company 
in  Great  Britain  to  design  and  put  into  pro¬ 
duction  a  complete  range  of  F.H.P.  motors 
to  comply  with  draft  BS.170,  frame  B.48. 
This  specification  requires  a  3"  centre 
height,  limiting  the  motor  diameter  to  6" 
maximum.  This  has  been  achieved  by 
designing  a  special  foot. 

In  addition,  a  new  form  of  insulation  allows 
of  smaller  slots  and  consequently  more 
iron  round  them.  By  careful  electrical  de¬ 
sign,  the  flux  is  uniformly  distributed  so 
that  the  iron  is  fully  utilised.  Consequently 
we  have  been  able  to  get  a  lot  of  power  into 
a  small  space.  A  very  efficient  ventilation 
system  keeps  the  temperature  well  within 
the  BS.  limits.  Again,  a  detail  from  ex¬ 
perience:  the  terminal  boxes  have  been 
made  very  roomy  and  the  terminals  large, 
with  screwdriver  slots.  The  ‘Marathon’ 
large-capacity  sleeve  bearings  permit  all¬ 
angle  mounting,  without  oil  leakage.  These 
little  motors  are  in  fact  an  excellent  example 
of  the  interplay  of  theory  and  experience  in 
good  design. 

frompton  Parkinson 

■  ■  uniitio 

Member  of 

ATOMIC  POWER  CONSTRUCTION  LTD. 

One  of  the  Five  British  Nuclear  Energy  Groups. 

Makers  of  Electric  Motors  of  all  kinds,  A.C. 
and  D.C.  Generators,  Switchgear,  B.E.T. 
Transformers,  Cables,  Instruments,  Lamps. 
Lighting  Equipment,  Batteries,  Stud  Welding 
Equipment,  Traction  Equipment,  Ceiling  Fans. 
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CROMPTON  HOUSE,  ALOWYCH,  LONOON,  W.C.2. 
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BS.I34 


With  I.C.I.  s  air-dischargc  vehicles  a  bulk  k>ad  of 
Pure  Dried  Vacuum  Salt  virtually  delivers  itself. 

Our  driver  simply  turns  a  valve  and  7  tons  of  factory-fresh  salt 
is  pumped  into  your  silo  in  thirty  minutes.  No  package  costs, 
no  handling  costs  and  no  risk  of  contamination. 


...I.C.I.  Salt  delivers  itself 


Serid  for  free  copies  of  the  booklet  “  Salt  by  Pipeline 

Imperial  Chemical  Industries  Ltd.,  London,  S.W.I. 
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Once  again 

New  Zealand 

spray  skim-milk  powder  gained 
First  Place  at  the  Dairy  Show 
Olympia — October  1959 


Make  sure  you  order 

New  Zealand  milk  powders 


ANCHOR 

and 

FERNLEAF 


Produced  and  graded  under  supervision  of  the 
New  Zealand  Government 

Available  in  a  variety  of  packs  of  28lb.t  s6lb.y  and  iizlb.  net. 

MILK  PRODUCTS  (N.Z.)  LTD 

110  QUEEN  VICTORIA  STREET  •  LONDON  E.C.4.  T«l:  CENtral  8ISI/S 

Sole  importert  for  the  Untied  Kingdom  and  Europe 

Branch  Offices:  87  Lord  St.,  Liverpool  2,  Central  061 1*131  West  Regent  St.,  Glasgow  C.2,  Ontral  2263 

7  Boar  Lane,  Leeds,  l^ds  29071 
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Introduction  of  the  Marshall  Boiler  Feed  Water  Control  and  Level 
Indicator  System  brought  complete  reliability  and  safety  to  automatic 
boiler  operation. 

This  completely  foolproof  equipment,  conceived  and  developed 
at  Marshall's  Gainsborough  worhs,  is  exclusive  to  Marshall-built 
Packaged  Boilers. 


Thermal  Engineering  Division 


Britannia  Works  *  Gainsborough  *  Linos  *  Tel :  Gainsborough  2B01 


IVIARSHAI.L  SONS  AND  CO  LTD 


We 

Were 
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Bacteria 
counts,  Grime 
doesn’t  pay- 
Contact  B.H.C. 


Dial  LIBerty  1021 


FREC  TROUBLE-SERVICE 


O(D0 


TNK  BRITISH  HVOROLOCICAL  CORPORATION 

COLLOIDAL  WORKS,  HICiM  I'AIH,  MLKION,  LONDON  S.W.I'J.  Telephone:  LIHerly  1021(5  lines) 
ASSOC!  AT  F^D  COMI‘ANIhS:  tHllniJal  UrUryrnlt  «/  AuMruUa  l.lJ.,  Ausiriiliii.  Chrmital  Smiii's  (l‘lv)  l.lil.,  .V.  Africa.  Ami  al 
AmUerdam,  OruarU,  Cuprahaiirn,  Ituhlin,  Hrlunki,  Jiihanm-\hurg,  Oslo,  tlaihcnhurg,  IJIIr,  l.yon,  /uritli,  l‘ari\,  Sydney,  Liimiwiil  Cyprus, 
Kiniisloti  Jamaita,  Sairahi,  Nrw  1‘lymouill  New  /.caland,  I’urt  «/  Spain  I'rinidatl,  llrest  ia  Italy. 


1  Nam«  af  Firm . 

1  aaarats . 

!_■ . — 

'M3 

a:>4 


\Uirrh.  Faaii  \tanujactnrt‘ 


E.  W.  Bliss  (England)  Limited 
are  manufacturers  of  high 
speed  canning  lines  and  have 
installed  much  of  the  can 
making  machinery  used  in  the 
new  Kitt  Green  factory  of 
H.  J.  Heinz  Company 
Limited. 


Photof  raphi  by  courtaty  of  C.W.S.  B- 


eo«»u  aiMiia 


E.  W.  BLISS  (ENGLAND)  LIMITED  •  city  road  •  derby 

LONDON  OFFICE:  2-3.  THE  SANCTUARY,  WESTMINSTER.  S.W.I. 


SM/EWB4926 
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&  SONS  LTD..  HUDDERSFIELD. 


THOMAS 


an  extensive  range- 

of  HIGHSPEED  CENTRIFUGALS 

for  rapid,  hygienic  food  processing 
made  of  suitable  corrosion  resisting 
materials 
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Phone:  5520  5  Crams:  BROADBENT,  HuddartfMd 
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Broadbfnt  high  duty 
sugar  erntrtfugah  In  a 
modern  sugar  fact  or  v. 


Over  90  years  experience  in  the 
specialised  field  of  centrifuging 
enables  us  to  reconiinend  the  most 
satisfactory  equipment  for  increasing 
your  production. 


BROADBENT 


(layryMIiiirtliylb— gyUiimiifini  oMoride) 


Highly  effective  against  yeasts  and  a  wide  range  of  bacteria  in  mi»mg  pans, 
syrupers,  pipe  lines,  fillers  and  bottle  stoppers. 


VofUoc  CL  has  superior  resistance  to  hard  water  arid  orgassic  matter^ 
and  is  recononended  xohen  a  more  concesUrated  product  is  required. 


Pull  information  on  request 
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THE  METAL  BOX  COMPANY  LIMITED  •  37  BAKER  STREET  •  LONDON  W.i  •  HUNTER  5577 


MB2I/32 
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DESIGNED  FOR  THE  PACKER 


A  SLIP  LID  TIN 
WITH  A  DIAPHRAGM 


•  An  unrestricted  filling  orifice — no  ledge  or  trap  for 
contents.  Ideal  contour  for  high-speed  vacuum  filling. 

•  Bottom  component  self  stacking  (but  non-wedging)  for 
hygiene,  safe  transit  and  automatic  feeding. 

•  A  closure  already  assembled  and  complete.  A  slip  lid  is 
not  an  easy  component  to  feed  and  apply  automatically. 

•  ‘Capping’  by  double  seaming  is  the  well  tried  food 
can  method  of  sealing.  Service  facilities  and 
machinery  cover  a  range  of  speeds  from  10  up 

to  300  per  minute,  faster  if  needed. 

•  By  its  design  the  body  and  lid  may  be  all  over 
decorated — labelling  or  taping  of  the  lid  is  not  necessary. 
The  lid  itself  is  lightly  tack  sealed  to  the  body. 

•  Excellent  re-closure  performance.  Any  re-closure  is 
no  better  than  the  user  chooses  to  make  it.  This  lid 
invites  correct  replacement.  Rim  of  paper  and 
adhesive  left  after  opening  ‘cushions’  and 

assists  efficiency  of  re-closure. 

•  A  sift-proof  tin  from  three  (instead  of  the  Hldiril 

traditional  four)  metal  components 

costing  less  than  other  packs. 

•  Heat  sealed  diaphragm  presents  the 

contents  to  the  user  under  a ‘personal  seal’.  Ir"  ^.j 

•  No  opening  tool  or  device  needed. 

^  The  protection  afforded  is  best  evaluated 
by  test.  Misleading  conclusions  may 
otherwise  be  drawn. 

FOR  MORE  INFORMATION  WRITE  FOR  BOOKLET  TODAY 


METAL  BOX 


II  The  Simon  Squeegee  Solids  Pump  handles  almost  all 
types  of  powdery  materials. 

Q  Quantities  up  to  8,000  lb.  an  hour  are  moved  eco¬ 
nomically. 

Q  No  damage  whatsoever  occurs  if  the  pump  runs 
dry. 

Q  Very  little  conveying  air  is  required,  thus  eliminat¬ 
ing  costly  dust-collecting  apparatus. 

These  are  only  four  of  the  many  advantages  of  the  out¬ 
standing  new  Squeegee  Pump,  a  solids  pump  that  has  the 
answers  to  all  short  transfer  conveying  problems. 

It  cannot  burn  out  if  the  feed  fluctuates  or  stops,  it  is  neat 
and  easy  to  install,  it  does  not  become  clogged  by  cling¬ 
ing  materials.  On  the  Squeegee  Pump  a  rotor  with  four 
equidistant  rollers  squeezes  the  materials  progressively 

HS35J 
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through  a  flexible  tube,  compressing  and  releasing  the 
tube  in  turn,  thrusting  the  material  through  in  a  contin¬ 
uous  stream.  Distances  up  to  200  feet  are  usual. 

The  Squeegee  Pump  is  entirely  new  and  has  money-saving 
applications  in  a  host  of  industries. 

Send  for  details  today. 


INDUSTRIAL 


HENRY  SIMON  LIMITED.  CHEADLE  HEATH.  STOCKPORT 
Telephone:  Gatley  3621  Telex  66-287 


Timber! 


The  whitest  and  purest  folding-box  board  is 
made  from  the  virgin  fibres  of  Scandinavian 
spruce. 

Unless  you  specify  ‘Scandinavian’  your  box 
board  may  contain  repulped  fibres,  with  a 
‘taint’  from  previous  usage,  which  can  affect 
sensitive  products. 

‘Scandinavian’  contains  no  repuli>ed  ma¬ 
terial.  Pure,  odourless,  tough  and  beautiful, 
no  board  manipulates  so  readily,  offers 
such  rigidity  for  its  weight,  takes  print  so 
delightfully,  or  protects  delicate  products 
so  well. 

‘Scandinavian’  is  brilliantly  white— or  can 
be  supplied  in  many  colours,  with  or  with¬ 
out  special  coatings  for  specific  needs.  Its 
exceptionally  high  bulk  means  more  boxes 
per  ton  of  board. 


pack 

sensitive  products 


SCANDINAVIAN 


‘Scandinavian’  folding-box  board 
is  produced  only  by  the  Associated 
Box  Board  Makers  of  Finland.  Sorway 
and  Sweden. 


PURE  FOLDING  BOX  BOARD 


Consult  your  Box  Maker  or  Agents  of  the  FINNISH.  NORWEGIAN  AND  SWEDISH  BOX  BOARD  MILLS 
OR  WRITE  TO  THE  INFORMATION  DEPARTMENT.  P.O.  BOX  7232  STOCKHOLM.  7 
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Problem 


Ventilation 


Solution 


ARTHUR  GfUINNESS  SON  &  CO 
Pomona  Docks«Manchester  Region 


Exhaust  gases  from  fork  lift  trucks  and  lorries  were 
once  a  major  problem  in  this  storage  shed.  Colt 
experts  were  called  in  to  make  a  scientific  analysis 
and  on  their  recommendation  a  series  of  Colt 
S.R.C.'3080  High  Duty  Extract  Ventilators  was 
installed.  Fumes  no  longer  bother  anyone. 

In  providing  a  permanent  solution  to  this  ventila¬ 
tion  problem  Colt  have  added  yet  another  chapter 
to  their  record  of  success — success  which  has 
brought  repeat  orders  from  many  world-famous 
concerns. 

Ask  your  secretary  to  send  for  a  tree  manual 
to  Dept.  V38  8  — 


COLT  VENTILATION  LIMITED  SURBITON  SURREY  TELEPHONE:  ELMBRIDOE  0161 


Food  Manufacture — March,  1960 


i 

m 

ESS 

The  RolaVeyor 


I  STANDARD -STRAIGHT  SECTION 
1  90*  JUNCTION  CURVED  SECTION 

3  TURNTABLE 

4  STANDARD  CURVED  SECTION 


The  TransVeyor 


5  THE  TRANSVEYOR  TABLE 


The  RolaVeyor  and  The  TransVeyor  are 
illustrated  in  this  plan  view  photograph 
of  a  section  of  the  installation  at 
Electrolux  Ltd.,  handling  refrigerators 
from  assembly  track  at  final  inspection. 

Please  write  or  'phone  for  literature  or 
for  our  Technical  Representative  to  call 
AND  SEE  WHAT  ( OIJ.IS  CAN  DO  FOR  YOt’ 


The  RolaVeyor 

MSD  TMDt  URK  ^  riTtHUO 

—gravity  works  for  nothing! 

The  TransVeyor 

TUM  MRK  ^  HTERIEO 

— movement  in  all  directions! 


In  the  Service  of  Industry  since  1867 


rj.(pllis  ^  Sons.Ltd^ 


MECHANICAL  HAIffiLING  ENGINEERS 


Dept.  E.12,  Regent  Square,  Gray's  Inn  Road,  l^ndon,  W.C.  1 


Tel:  TERminus  6141 
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Storage  tanks  and  process  vessels  of  standard  types 
or  special  types  designed,  manufactured  and  installed 
to  customers’  requirements.  Complete  supply  and 
erection  on  site  is  undertaken  for  bulk  storage 
installations.  Send  for  leaflet  No.  10  which  includes 
complete  details  and  prices  of  stock  sizes  ranging 
from  500 —  12,000  gallons  capacity. 


POWELL  DUFFRYN  ENGINEERING  CO.  LTD. 


(FORMERLY  CAMBRIAN  WAGON  «  ENGINEERING  CO  LTD  ) 


Cambrian  Works,  Maindy,  Cardiff 
FtHnl  Manufacture  -March.  I‘)()(i 


Telephone:  Cardiff  29611  Telegrams:  Peedeng,  Cardiff 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTING 
IS  MANUFACTURED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  C  LECKHEATON  •  YORKSHIRE 
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PROTECT 

YOUR 

PRODUCT 

^  with 

PLENTY 

FILTERS 


Illustrated — Special  stainless,  twin  basket, 
Ice  Cream  Filter,  as  supplied  to 
T.  Wall  &  Son.  Ltd. 


Plenty  Filters  are  made  in  a  wide  variety  of 
designs  and  materials — in  Simplex  and  Duplex 
type — plain  and  steam  jacketed.  Exceptionally 
large  filter  [area  is  combined  with  ease  of 
operation,  elimination  of  all  tools  and  avoidance 
of  spillage.  In  any  size  for  any  job. 


Eagle  Iron  Works, 

NEWBURY,  Berks.  England 

TELEPHONE:  N  E  W  B  U  R  Y  23  62  (4  1 1  n  e$) 
TELEGRAMS:  PLENTY.  NEWBURY 
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Fully  proved  in  service,  easy  to  handle, 
and  offering  a  high  degree  of  driver  comfort,  this 
quality-built  truck,  adaptable  as  either  van,  lorry  or 
tipper  and  available  with  alternative  wheelbases,  will 
give  thousands  of  miles  of  trouble-free  running. 
Furthermore,  Rootes  specialised  service  facilities  are 
available  throughout  the  country  whenever  needed. 


SALIENT  FEATURES 

ir  Light  diesel  engine  developing  54  b.h.p;  or  4  cyl. 
o.h.v.  petrol  engine  developing  53.5  b.h.p.,  with 
long  life  chrome  bores. 

ir  Full  forward  control  with  over  1 1'  bodyspace  on 
8'  2"  w.b.  chassis;  over  14'  on  10'  2"  w.b.  chassis. 

it  Gross  vehicle  weight  99  cwts. 

it  Exceptional  manoeuvrability. 

ir  Low  platform  easier  and  quicker  to  load. 

ir  Powerful  hydraulic  brakes. 

ir  Comfortable  all-steel  cab  of  imposing 
appearance. 


A  ROOTES  PRODUCT  -  BUILT  STRONGER  TO  LAST  LONGER! 


•CARRIER  MOTORS  LTD.  LUTON 


EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W-l 
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SWEET  LAVENDER 
AT  YARDLEY 


In  the  heart  of  an  industry  of  scents  and  AiA 
fragrances,  two  Hyster  HE50  Fork  Lift  T rucks 
are  working  efficiently,  and  most  important 
of  all,  they  are  odour/ess.  W 

Hyster  trucks  powered  by  L.P.  Gas  have  all  hJ  \m 
the  speed  and  power  of  diesel  or  petrol—  ^ 
with  no  attendant  problems  of  contaminat¬ 
ing  fumes. 

Hyster  trucks  can  now  reduce  handling  costs  inside  your 
premises  as  well  as  out.  Ask  our  representative  to  give 
you  full  details. 


w 


IIHR 

HANDLING 
EQUIPMENT 


- 

.  /  '  4  ’ 

L  J 

{  ;;r' 

MOVES 

MORE 

FOR 

YOUR 

I 

I  /! 

MONEY 

HYSTER  Handling  Equipment 
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told  and  torviced  by 

FRED  MYERS  LTD.  24  Bruton  Str««t  London  W.1  HYOo  Park 6911  (7  llrMa) 

Little  Warley  Brentwood  Estei  Herongato  251 
Maidenhead  Road  Windsor  Berks  Windsor  1913 
Chart  Road  Ashford  Kent  Ashford  1771 

ERNEST  HOLMES  (Plant  Hire  LTD.  14  Brldoe  Street  Birmingham  1  Midland  2490 


W.  J.  HART  &  SONS  (LONDON)  LTD. 

KEEL  HOUSE 


Fulham  9324/5 


39  41  Margravine  Road,  London,  W.6. 


Cables:  Wilhartson,  London 


Present ! 

THE  NEW 
CONTINUOUS 

AUTOMATIC 

CARTON 

FILLING 


&  SEALING  MACHINE 


Flat  cartons  are  automatically  fed  into  the  machine  and  are  accurately 
filled  with  granular  or  powder  products 
and  package  securely  sealed. 

WRITE  NOW  FOR  FULL  DETAILS 


c 


* 


I 

i 
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Famous  right  round 

the  world 


ESSENCES  •  FRUIT  JUICE 
CONCENTRATES  •  ESSENTIAL 
OILS  •  FOOD  COLOURS  •  ETC. 


specialised  for 
AERATED  BEVERAGES 
FRUIT  JUICE  CORDIALS 
CONFECTIONERY 
ICES  •  JELLIES 
BISCUITS  and  other 
food  products. 


STEVENSON  &  HOWELL  LIMITED 

STANDARD  WORKS,  SOUTHWARK  STREET,  LONDON,  S.E.I 

Telephone;  Waterloo  4433  Telegrams:  Distiller  Souphone  London.  Dublin:  5/6  Harry  Street 
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Chromobacterium 
Prodigiosum: 
it  grows  rapidly  at  room 
temperature,  producing  a 
brilliant  red  pigment 


The  day 
the  milk 

turned  roit 


The  Dairyman  was  understandably  per¬ 
turbed.  A  consignment  of  milk  had  turned 
red  before  bottling.  Immediate  laboratory 
investigation  was  set  in  motion;  a  chromo- 
genic  organism  was  isolated  and  identi¬ 
fied  as  Chromobacterium  Prodigiosum  on 
Oxoid  Culture  Media. 

We  recommend  for  the  cultivation  of 
this  organism  Mannitol  Peptone  Agar 
(pH  6.8)  and  we  find  that  chromogenesis 
is  enhanced  by  incubation  at  room  tem¬ 
perature  in  diffuse  daylight. 


CULTURE  MEDIA 


FOR  PROGRESSIVE  LABORATORIES 


Tbs  uss  of  Oxoid  Culturo  Modia  onsuros  con¬ 
stant  quality  and  uniformity  in  your  laboratory 
tschniquo.  Absolutely  rsliabis,  quick,  conven¬ 
ient  and  economical,  Oxoid  Culture  Media  are 
available  in  tablet  or  granular  form.  Full 
details  from: 

OXOID  DIVISION  OF  0X0  LTD.,  Thames  House. 
Queen  Street  Place,  London,  E.C.4  (Central  9781) 

VtHHl  \§anufacture — Mtirrh.  1^)60 


A69 


SctffAleu  sim/ 
¥tt$9i  miM 


LABORATORY 

EQUIPMENT 


TEST-MIXING 
MADE  EASY 


IjOOO  t^l.  kettle  m  i‘ 


These  mechanical  mixers  take  the  guesswork  out  of  sample 
blending,  making  sure  of  an  even  mix.  They  belong 
to  an  unrivalled  range  of  cereal  laboratory  instruments  which 
bring  scientific  techniques  to  the  aid  of  the  food 
manufaaurer. 


12.000 

itperotor 


WELDED 

FABRICATIONS 


■ctaHk  Arc  WcMiN| 

ArgMim«t  ArgM-tre 
WeMmg 

Strew- Aciic«i*| 
aaS  Twtiiig  Facilitict 


Ordinary  or  Extraordinary 


CLARKS  CAN  COPE! 


Clark’s  modern  methods,  efficient 
equipment,  unique  facilities  and  practical 
approach  all  operate  to  your  advantage.. 


Clariu  offer  you  a  unique  combination  of  the  most 
advanced  equipment  and  methods  with  a 
century-old  reputation  for  high  craftsman  standards 
on  every  type  of  fabrication  work. 

Stainless  steel,  mild  steel,  aluminium,  copper,  or 
aluminium-bronze  .  .  .  Clarks  of  Hull 
will  not  only  give  you  the  praaical  solution 
to  your  problem — they’ll  deliver  a  first-class  job 
on  time ! 

Send  that  enquiry  first  to  Clarks  of  Hull. 


[B]mA|0RPIN  mixer 

A  pin-type  mixerfor doughs 
and  similar  moist  products, 
mixing  samples  of  200  to  800 
grammes.  The  companion 
MINORPIN  mixer  is  ideal 
for  smaller  quantities  of  20 
to  60  grammes. 


ROTOMIXER 

A  simple,  compact  and 
highly  efficient  dry-mixer : 
the  transparent  cylinder 
allows  for  half  its  volume 
(i.e.  3,200  cubic  ems)  to 
be  available  for  mixing 
capacity. 


Write  for  dotaili  to 
flour  Troatrrtont 
Dtportment 


CfORCE  CLARK  A  SONS  (HULL)  LIHITfO 
HAWTHORN  AVENUE.  HULL 
Ttitpheot  J7654  Ttltgrcms  'Clerk  Hull  ‘ 

A  HiMMA  or  THi  NtWMAN  HIMMM  GAOUr 


HENRY  SIMON  LTD..  CHEADLE  HEATH.  STOCKPORT 
Talaphon*;  Catl«|i  3(21.  Telex:  ((-287 


\tnrrh,  Food  Mnnufuctur*' 


mr  -  -  -  wi^ 

Resistance  Thermometer 
Recorder 


4’  Mercury-in-steel 
Dial  Thermometer, 
Rigid  Stem  Type 


Bi-metallic  Recording 
Thermometer 


Mercury-in-steel  Disc 
Chart  Recorder 
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Honeywell  Bellows  Meter 


unequalled  for  accuracy, 
stability,  versatility 
in  flow  metering 

The  new  Honeywell  Bellows  Flow  Meter  gives  the 
better  performance  demanded  by  its  potential 
users.  It’s  the  most  advanced  meter  body  avail¬ 
able  today,  with  important  advantages  never 
before  found  in  flow  meters. 

Some  of  its  outstanding  features: 

Sensitive  and  accurate  —  Sensitive  to  within  0  05% 
of  full  scale  .  .  .  calibrated  accuracy  ±  0  5%  of 
full  scale. 

Leakproof  —  Between  liquid  fill  and  process  fluid. 
Automatically  stabilised  —  Changes  in  meter  body 
temperature  or  static  pressure  have  no  effect  on 
output  shaft  position.  The  Honeywell  Bellows 

I - 1 

I  WRITE  OR  SEND  THE  COUPON  TODAY  TO:  | 

I  Honeywell  Controls  Limited,  Ruislip  Road  East,  | 

I  Greenford,  Middlesex.  WAXlow  2333.  . 

I  I  am  interested  in  your  new  Bellows  Flow  Meter  i 

I  Please  send  me  —  ■ 

j  Specification  sheet  No.  S292-2a.  . 

I  NAME  .  I 

I  POSITION  .  I 

I  ADDRESS  I 


Branch  offices  In  London.  Binninxbani.  Manchester.  Sheffield.  Leeds. 
Middlesbrough.  Cardiff,  Glasgow,  Dublin  and  throughout  the  world. 


Meter  operates  efficiently  in  surrounding  tem¬ 
peratures  of  between  minus  40^F  and  plus  250°F. 
Unmatched  convenience  features  —  Including  fast 
range  changing  in  the  field  .  .  .  connections  for 
both  horizontal  and  vertical  piping  .  .  .  quick 
calibration  and  adjustment  .  .  .  easy  cleaning 
and  servicing. 

High  corrosion  resistance  —  Seamless,  stainless 
steel  formed  bellows  give  long,  trouble-free 
service  with  virtually  all  process  fluids. 

Fast,  effective  damping  adjustment  —  New  type 
pulsation  check  with  rectangular  orifice 
enables  essentially  linear  damping  adjustment 
.  .  .  and  you  can  adjust  from  outside 

the  meter  body  during  operation. 


Honeywell 
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This  advertisement  is  one  of  a  series  of  Information  Bulletins  issued  by  Loders 
Nucoline  Ltd.  Copies  are  available,  together  with  a  folder,  on  request  to  Loders 
i.  Nucoline  Ltd.,  Unilever  House,  London,  E.C.A. 


THE  PHYSICAL  CHARACTERISTICS 
OF  FATS 

Many  methods  are  used  in  the  physical 
examination  of  fats,  e.g.  Melting  Points, 
Setting  Points,  Softening  Points,  Penetration 
Values,  Dilatation  Values,  etc.  Some  of  these 
methods  are  objective  in  character  and  give 
reliable  information  on  the  nature  of  the 
product  under  examination,  they  may  also 
indicate  its  suitability  for  particular  purposes. 
Unfortunately  these  methods  of  determina¬ 
tion  are  lengthy  and  are  not  suitable  for 
rapid  assessment.  Other  methods  are  empiri¬ 
cal  in  nature  and  it  may  be  said  that  their 
chief  merit  is  the  rapidity  with  which  they 
may  be  carried  out ;  one  example  is  the 
Slip  Melting  Point,  which  is  really  a  test  used 
by  a  manufacturer  to  enable  him  to  maintain 
consistency  in  successive  batches  of  each  of 
his  products.  It  affords  little  information  of 
a  fundamental  nature. 

Short  notes  on  the  different  methods  of 
examination  in  common  use  are  given  below. 

MELTING  POINT 

Individual  preference  plays  quite  a  part 
in  selecting  a  method  to  determine  the 
melting  point  of  a  fat,  with  the  result  that 
there  is  a  variety  of  methods  in  use.  Fats  are 
mixtures  of  glycerides  which  may  vary  con¬ 
siderably  in  their  individual  melting  points, 
with  the  result  that  the  mixtures  do  not  have 
well-defined  melting  points  but  tend  to  soften 
with  increasing  temperature  to  the  point  of 
complete  fusion.  It  is  this  fact  that  has  led 
to  the  development  of  numerous  methods  of 
determination.  Some  fats,  notably  Cocoa 
Butter  and  similar  fats,  exhibit  polymorphism 
i.e.  the  ability  to  solidify  in  more  than  one 
crystal  form.  As  the  crystal  forms  can  have 
different  melting  points,  it  is  essential  to 
adhere  strictly  to  a  definite  method  of 
solidification  and  time  must  be  allowed  for 
the  fat  to  assume  a  stable  form  before 
carrying  out  a  determination,  in  some  cases 
a  period  of  48  hours  is  required  for  stabilisa¬ 
tion. 

THE  SLIP  POINT 

This  method  is  probably  used  more  than 
any  other.  With  many  fats  it  is  reasonably 
precise  and  is  used  by  manufacturers  as  a 


control  of  hydrogenation  and  by  consumers 
as  a  check  on  deliveries.  Some  products, 
however,  do  not  give  precise  results.  The 
chief  merit  of  the  test  is  the  rapidity  with 
which  it  may  be  carried  out  ;  but  the  infor¬ 
mation  obtained  is  only  that  of  a  check,  and 
does  not  afford  information  on  the  nature 
of  the  fat. 

THE  SOFTENING  POINT 
This  method  was  introduced  by  Barnicoat 
in  1944  and  is  more  precise  than  the  Slip 
Point  giving  a  good  degree  of  reproducibility 
with  all  fats.  The  time  taken  by  a  deter¬ 
mination  is  longer  than  for  a  Slip  Point  but 
for  works  control  a  shortened  method  may 
be  used  with  satisfactory  results.  During  a 
determination  the  behaviour  of  the  fat  under 
test  gives  some  qualitative  information  of  its 
nature  and  it  is  regrettable  that  the  test  is 
relatively  unknown  and  therefore  seldom 
used. 

COMPLETE  FUSION 
This  was  probably  the  first  method  used 
for  determining  Melting  Points  but  is  only 
in  limited  use  now.  The  method  is  excellent 
for  natural  fats  but  is  more  difficult  to  carry 
out  with  modern  fat  blends.  Useful  informa¬ 
tion  on  the  nature  of  the  fat  may  be  obtained 
during  melting  and  results  are  reasonably 
precise.  Good  daylight  is  essential  for 
observing  the  point  of  complete  fusion  and 
this  requirement  limits  the  value  of  the  test. 

FLOW  POINT  AND  DROP  POINT 
This  method  was  devised  by  Ubbelohde 
and  is  used  by  Government  laboratories. 
Satisfactory  results  are  obtained  but  the 
method  has  disadvantages  in  that  special 
apparatus  is  required,  only  one  determination 
may  be  carried  out  at  a  time  and  the  time 
taken  is  rather  long.  The  method  is  as 
follows  :  the  sample  of  fat  in  pieces  is 
placed  in  a  small  cup  with  a  standard  size 
orifice ;  the  bulb  of  a  thermometer  is 
arranged  so  as  to  be  in  contact  with  the 
sample  and  heat  is  applied.  The  temperature 
at  which  the  sample  is  observed  to  move 
through  the  orifice  is  recorded  as  the  Flow 
Point,  and  when  the  first  drop  of  melted  fat 
falls  from  the  cup  this  is  recorded  as  the 
Drop  Point. 
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More  take-over  bids? 

Recent  amalgamations  and  take-overs,  sometimes 
spectacular,  in  some  cases  bizarre  (who  would  ex¬ 
pect  Hugon's  the  Atora  suet  people  to  take  over 
Thawpit?)  give  rise  to  the  feeling  that  here  is  a  busi¬ 
ness  phenomenon  which  represents  a  logical,  perhaps 
inevitable,  but  certainly  not  always  welcome  deve¬ 
lopment  in  the  process  of  economic  evolution.  The 
diversity  of  industries  concerned  and  the  simultane¬ 
ous  flourishing  of  take-over  bids  in  all  sections  of  it 
reinforce  this  opinion.  This  being  the  case,  we  can 
expect  further  amalgamations.  Is  this  a  good  thing 
or  a  bad?  Will  the  process  continue  like  the  coalesc¬ 
ing  of  globules  of  mercury  until  we  have  all  become 
one  vast  blob? 

No  simple  answer  to  these  questions  can  be  given 
because  businesses  merge  for  a  variety  of  reasons. 
In  the  case  of  some,  the  simple  profit  motive  impels. 
More  often  than  not,  however,  the  reasons  are  much 
more  complex.  The  enormous  cost  of  the  research 
and  development  necessary  to  keep  a  firm’s  head 
above  the  waters  of  competition  is  frequently  beyond 
the  resources  of  a  single  organisation,  and  the  merg¬ 
ing  of  mutual  interests  is  frequently  an  act  of  sheer 
self-preservation.  The  classic  example  is  the  forma¬ 
tion  of  I.C.I.  in  the  1920’s  to  meet  the  competition 
of  the  German  chemical  industry. 

Another  reason,  typified  by  the  recent  amalgama¬ 
tion  of  Cow  and  Gate  with  United  Dairies,  is  to  com¬ 
bine  the  variety  of  products  of  one  firm  with  the 
marketing  resources  of  the  other.  We  incline  to  the 
view  that  voluntary  mergers,  where  each  party  bene¬ 
fits,  are  a  good  thing,  and  that  forcible  take-overs, 
where  the  share  capital  of  a  business  is  bought  up 
by  a  more  powerful  interest  without  consideration  of 
the  board’s  views,  are  bad.  Unfortunately,  many 
take-overs  seem  to  be  of  the  latter  kind. 

Does  this  mean  that  the  day  of  the  small  business 
is  over?  Far  from  it.  In  our  expanding  and  pros¬ 
perous  economy  there  is  room  for  the  big  and  the 
small,  and  it  will  be  a  sad  day  when  there  is  no  more 
room  for  the  small  man.  It  is  encouraging  that  the 
number  of  new  companies  registered  in  1959  was  an 
all-time  record,  a  healthy  sign  in  these  days  when 
bigness  and  uniformity  lay  their  heavy  weight  on 
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society.  It  is  worth  remembering,  too,  that  political 
winds  are  fickle;  if  today  the  fresh  breezes  of  free¬ 
dom  blow  lightly  on  our  economy,  it  may  not  always 
be  so.  Experience  has  shown  that  the  larger  a  con¬ 
cern  is,  the  greater  is  its  attraction  for  the  covetous 
hands  of  political  theorists  who  would  have  every¬ 
thing  in  the  cramping  grip  of  state  control. 

Pest  killers  and  the  public 

The  hazards,  real  and  imagined  of  pest  control 
chemicals  have  been  given  prominence  in  the  press 
recently;  we  ourselves  drew  attention  last  month  (p. 
48)  to  one  of  these  reports,  which  was  concerned  with 
a  consignment  of  apples  from  abroad.  Much  of  what 
has  appeared  in  the  lay  press  has  been  somewhat 
emotive  and  uninformed,  and  to  correct  an  unbal¬ 
anced  picture,  statements  have  been  made  by  two 
manufacturers’  representatives,  Mr.  George  Huckle, 
chairman  of  the  Association  of  British  Manufacturers 
of  Agricultural  Chemicals,  and  Dr.  E.  F.  Edson, 
chief  medical  officer  and  director  of  research  of 
Fisons  Pest  Control. 

Mr.  Huckle  said  that  every  year  something  like 
;{Ji40  million  worth  of  agricultural  crops  are  lost  to 
our  economy  by  weeds,  pests  and  disease,  of  the 
order  of  10%  of  the  total  value  of  agricultural  pro¬ 
duce  in  the  U.K.  One  can  be  reasonably  sure  that 
in  less  developed  countries  the  loss  is  very  much 
greater.  This  loss  is  one  which  the  use  of  chemicals 
can  substantially  reduce.  This  does  not  mean  that 
such  materials  are  used  indiscriminately,  and  Mr. 
Huckle  pointed  out  that  before  any  crop  protection 
chemical  is  marketed  in  this  country,  the  risks  asso¬ 
ciated  with  its  use  are  most  carefully  examined  by  a 
committee  of  the  Ministry  of  Agriculture,  and  safety 
precautions  thought  to  be  necessary  by  this  commit¬ 
tee  are  accepted  voluntarily  by  the  industry. 

The  alternative  to  the  use  of  pesticides  would  be 
starvation  for  many;  those  who  would  suffer  most 
would  be  the  peoples  of  densely  populated  Western 
Europe  whose  living  standards  demand  the  maxi¬ 
mum  yield  from  every  acre.  Without  pesticides,  said 
Mr.  Huckle,  the  civilised  world  would  have  to  revert 
to  a  rationing  system  far  more  rigid  than  during  the 
war,  the  rations  moreover  being  in  the  form  of  wee- 
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vil-infested  flour,  scabby  and  maggoty  fruit,  and 
disease  and  pest-ridden  vegetables.  A  truly  fright¬ 
ening  prospect!  However  true  Mr.  Huckle’s  state¬ 
ment  may  be,  and  we  do  not  doubt  it  in  the  least, 
we  feel  that  his  comparison  of  the  present  state  of 
crop  protection  chemicals  with  that  of  the  motor  car 
50  years  ago,  when  the  red-flag  man  walked  ahead, 
is  somewhat  unfortunate;  the  motor  car  is  not  an 
unmixed  blessing,  as  road  accidents  testify. 

Dr.  Edson's  theme  was  that  food  had  never  been 
more  plentiful  or  of  better  quality,  and  farms  and 
country-side  in  better  condition,  than  today.  He 
pointed  out  that  agriculture  had  many  more  dangers 
than  those  from  chemicals,  and  accidents  from 
machinery,  animals  and  weather  caused  more  than 
100  deaths  every  year  in  this  country  alone,  whereas 
the  total  number  of  deaths  due  to  agricultural  chemi¬ 
cals  since  1946  had  been  13. 

It  must,  however,  be  remembered  that  the  bulk  of 
Britain’s  food  comes  from  overseas,  often  from  coun¬ 
tries  which  do  not  have  the  same  regard  for  hygiene 
or  safety  that  we  have  here.  Vigilance,  therefore,  is 
and  always  will  be  necessary. 

Toilers  of  the  hiUs 

When  the  housewife  nonchalantly  opens  a  can  of 
soup  or  peas  and  then  discards  the  empty  can  into 
the  waste  bin,  she  seldom  ponders  the  fact  that  be¬ 
tween  it  and  the  iron  miners  and  founders  of  the 
Welsh  hills  there  is  a  continuous  link  forged  in  toil 
and  sweat  going  back  to  Roman  times.  The  iron 
mines  were  the  foundation  on  which  the  Welsh  tin¬ 
plate  industry  was  built  over  more  than  a  century, 
and  since  the  start  of  canning,  this  industry  has  sup¬ 
plied  tinplate  for  can-making  all  over  the  world. 

This  journal  is  p)articularly  proud  of  the  fact  that 
since  its  first  issue  in  May,  1927,  its  connections  with 
the  canning  industry  have  always  been  very  close. 
Indeed,  more  than  one  canning  firm  has  acknow¬ 
ledged  with  gratitude  the  technical  help  given  by  Mr. 
Leonard  Hill  and  by  the  editorial  staff  which,  it  is 
no  exaggeration  to  say,  has  enabled  them  to  stay  on 
their  feet.  Our  second  issue,  dated  June,  1927,  con¬ 
tained  an  accoimt  of  the  Presidential  Address  of  Sir 
Edgar  Jones  to  the  National  Food  Canning  Council 
formed  the  previous  year,  and  it  is  therefore  with 
great  pleasure  that  we  welcome  a  book*  from  Sir 
Ekigar’s  pen  written  in  memory  of  those  who  worked 
through  more  than  a  century  on  iron,  steel  and  tin¬ 
plate  in  the  villages  of  the  Welsh  hills  and  valleys. 

The  book  describes  the  history  of  Welsh  iron  and 
tinplate,  the  transition  from  iron  to  steel,  and  the 
development  of  the  canning  industry.  It  describes 
the  steps  leading  to  the  establishment  of  the  National 
Food  Canning  Council,  and  how  the  far-sightedness 
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of  a  young  man  named  Robert  Barlow,  who  was  in¬ 
timately  concerned  in  the  creation  of  the  Metal  Box 
Company,  was  of  immeasurable  value  during  the  last 
war  in  feeding  the  country  and  provisioning  allied 
forces  all  over  the  world. 

The  canning  industry  has  had  its  ups  and  downs. 
The  ruthless  American  attack  on  the  Welsh  industry 
in  the  1890's  caused  much  distress,  and  foreign 
dumping  of  canned  goods  in  this  country  during  the 
slump  of  1932-33  put  many  firms  out  of  business.  In 
the  tinplate  industry,  reorganisation  and  changing 
demand  has  caused  the  disappearance  of  hand  skills 
and  crafts.  Whatever  the  future  may  bring,  it  is  fit¬ 
ting  that  there  shall  be  a  memorial  record  of  the  past. 

Transport  monopoly 

During  the  period  of  the  bus  strike  in  London  last 
May  twelvemonth,  lateness  almost  vanished,  absen¬ 
teeism  dropped  to  a  low  level  and  transport  for 
workers  ceased  to  be  a  problem,  say  Clamico,  Ltd., 
of  Hackney,  London.  The  reason  for  this  startling 
improvement  in  attendance  and  punctuality  was  that 
by  the  judicious  use  of  hired  vehicles  and  the  forma¬ 
tion  of  a  shuttle  service  with  their  own  vans,  the  firm 
were  able  to  provide  efficient  transport  for  those  of 
their  employees  who  would  otherwise  have  had  to 
use  the  local  bus  service. 

According  to  Mr.  J.  Stewart  Choate,  Clamico 
tried  to  exert  pressure  on  the  London  Transport  Exe¬ 
cutive  to  improve  the  local  transport  facilities  for 
their  employees,  but  without  avail.  On  the  grounds 
of  economy,  the  L.T.E.  refused  to  increase  the  exist¬ 
ing  service  and  at  the  same  time  rejected  an  alterna¬ 
tive  suggestion  by  Clamico  that  an  independent 
coach  service  should  be  mn  for  their  employees  by 
a  coach  operator,  a  reasonable  fare  being  charged. 
The  L.T.E.  did,  however,  take  notice  that  the  pro¬ 
posed  service  would  make  use  of  double  decker  buses 
instead  of  single  deckers,  and  did  in  fact  introduce 
them,  but  without  much  difference  to  the  service. 

Clamico  felt,  reasonably  enough,  that  if  L.T.E. 's 
refusal  to  increase  the  service  on  the  grounds  of 
economy  is  valid,  there  should  be  nothing  to  prevent 
a  private  coach  company  providing  the  additional 
services  required.  They  accordingly  joined  the  Pas¬ 
sengers’  Protection  Association,  becoming  the  first 
industrial  member. 

Welcoming  Clamico  to  the  association,  its  presi¬ 
dent,  Mr.  Frank  Davis,  a  Finchley  councillor,  said 
that  for  years  the  transport  of  the  firm’s  1,000  em¬ 
ployees  had  been  a  constant  headache  to  the  man¬ 
agement,  but  despite  doing  everjdhing  in  their  power 
to  alleviate  the  position,  so  far  they  had  had  little 
success.  Such  restrictive  practices  by  a  public  cor¬ 
poration  are  very  difficult  to  deal  with,  because  the 
corporation  unfortunately  has  the  power  to  shield  it- 
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self  from  the  commercial  competition  which  sharpens 
efficiency  and  cuts  costs.  We  have  watched  Mr. 
Davis's  valiant  fight  against  the  L.T.E.  bumbledom 
with  interest  and  admiration,  and  feel  that  if  there 
were  more  people  with  his  independent  vigour,  the 
tentacles  of  bureaucracy  would  not  cling  so  tightly. 

Hands  off  the  tuck  shop  / 

Cambridge  schools’  chief  dental  officer  Mr.  James 
Toller  will  make  himself  unpopular  not  only  with 
school-children  but  with  confectionery  manufacturers 
if  he  persists  in  his  opinion  that  “the  harm  done  “ 
by  eating  sweets  “is  incalculable.’’  Saying  that 
physical  education  and  tuck  shops  in  schools  are  in¬ 
compatible  and  contradictory,  he  asked  for  the  sales 
of  all  food  other  than  school  meals  to  be  banned  dur¬ 
ing  school  hours. 

He  has  some  hard  words  to  say  about  the  sweet¬ 
eating  habit — “bad  and  dentally  dangerous,’’  he 
says.  “  The  habit  of  eating  what  is  in  effect  a  large 
number  of  dentally  dangerous  small  meals  between 
the  main  ones  is  increasing  and  should  be  dimin¬ 
ished.  It  is  regrettable  that  this  habit  is  being  actively 
encouraged  by  school  tuck  shops.’’ 

We  doubt  not  that  many  children  eat  too  many 
sweets,  but  we  should  think  the  effect  would  be  worse 
on  their  tuimnies  than  on  their  teeth.  As  pointed  out 
in  our  January  issue  (p.  12)  there  is  little  solid  evi¬ 
dence  that  eating  sweets  has  much  to  do  with  dental 
caries.  We  doubt  whether  the  banning  of  tuck  shops 
would  have  much  influence  on  children’s  sweet  con¬ 
sumption,  which,  we  imagine,  is  directly  related  to 
the  amount  of  their  pocket  money.  If  sweets  cannot 
be  bought  in  school,  they  will  be  bought  outside,  and 
why  should  not  schools  make  a  little  profit  out  of 
what  is  a  perfectly  normal  schoolchild  propensity? 

Tuck  shops  are,  as  Mr.  Toller  admits,  a  “hal¬ 
lowed  tradition  ’’  which  we  would  be  sorry,  for 
purely  sentimental  reasons,  to  see  disappear.  The 
“  harm  ’’  they  do  surely  must  be  outweighed  by  the 
pleasure  they  bring;  perhaps  the  inquiry  into  the 
tuck  shops  of  Cambridge,  which  Mr.  Toller  has  per¬ 
suaded  his  education  committee  to  instigate,  will  re¬ 
veal  that  their  turnover  is  much  less  than  he  thinks. 

"  'Eiementary ,  my  dear  Watson  ** 

Most  of  the  shelf  life  of  any  product  should  be  spent 
in  the  hands  of  the  retailer  and  the  consumer,  more 
especially  the  latter.  The  aim  should  be  to  place  the 
product  in  the  consumer’s  hands  while  it  still  has 
most  of  its  shelf  life  potential  and  its  best  quality. 
This  may  be  obvious,  but  the  obvious  needs  restat¬ 
ing  occasionally,  and  both  the  retailer  and  the  con¬ 
sumer  need  to  be  impressed  with  the  importance  of 
adequate  refrigeration  and  the  relationship  between 
shelf  life  and  quality. 


According  to  Dr.  James  B.  Evans,  head  of  the 
American  Meat  Institute  Foundation’s  department 
of  bacteriology,  there  are  only  two  factors  which 
need  to  be  considered  in  achieving  the  maximum 
shelf  life  in  a  meat  product,  and  these  are  sanitation 
and  refrigeration.  Sanitation  may  be  said  to  control 
the  number  of  bacteria  implanted  in  a  product,  and 
to  some  extent  the  flora.  Refrigeration  is  the  main 
line  of  defence  after  the  onset  of  contamination,  for 
it  has  been  shown  in  practice  that  a  product  will  keep 
twice  as  long  at  32“F.,  for  example,  than  at  40®F. 
when  contaminated  to  the  same  extent.  Another 
point  emphasised  by  Dr.  Evans  was  that  as  the  stor¬ 
age  temperature  is  reduced,  the  importance  of  the 
contamination  level  is  magnified  because  the  bacteria 
multiply  instead  of  reproducing. 

It  may  seem  a  little  trite  to  say  that  there  is  no 
magic  in  producing  foods  with  a  good  shelf  life;  all 
that  is  needed  is  a  combination  of  good  housekeep¬ 
ing  and  temperature  control.  Even  in  the  U.S.A., 
possibly  one  of  the  most  hygiene-conscious  countries 
in  the  world,  they  still  think  it  worth-while  to  trot 
out  the  elementary  rules  and  to  remind  people  of  the 
two-edged  sword  which  cuts  bacterial  spoilage. 

’Broilers  again 

This  broiler  business  is  very  confusing.  A  little 
while  ago,  the  British  Broiler  Growers’  Association 
held  a  press  conference  to  launch  the  Chicken  Infor¬ 
mation  Council  and  to  announce  that  the  term 
“  broiler  ’’  would  be  officially  discouraged.  We  have 
never  had  much  liking  for  it;  a  transatlantic  impor¬ 
tation,  it  is  so  easily  confused  in  the  public  mind 
with  “  boiler,’’  yet  for  want  of  a  better  term  to  des¬ 
cribe  10  week  old  intensively -reared  birds  it  has 
stuck. 

If  the  leading  lights  of  the  broiler  industry  want 
their  products  to  be  known  as  chickens,  they  do  not 
seem  to  be  going  the  right  way  about  it,  for  they  still 
refer  to  “broilers’’  in  all  their  literature  and  lec¬ 
tures.  The  hope  that  “broiler”  will  be  restricted 
to  the  technical  and  trade  people,  while  “  chicken  ” 
will  circulate  among  the  lay  public  seems  to  be  opti¬ 
mistic,  for  we  still  see  references  to  broilers  in  the 
national  press.  A  recent  article  in  the  Daily  Mail  is 
a  case  in  point;  this  article  brings  up  the  hoary  topic 
of  broiler  taste,  maintaining  in  spite  of  the  vigorous 
denials  of  the  broiler  interests  that  broilers  do  not 
taste  as  good  as  genuine  old-fashioned  chickens. 

Ever  since  we  quoted  the  Daily  Telegraph  on  the 
subject  (see  October,  1959,  p.  374),  we  have  been 
approached  at  various  times  (see  last  month’s  issue, 
p.  79,  where  we  printed  a  letter  from  the  Executive 
of  the  Chicken  Information  Council).  What  is  the 
truth  about  broiler  taste?  Do  they,  or  do  they  not 
taste  as  good  as  they  should?  We  have  reports  of 
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tests  by  impartial  observers  who  are  said  to  be  un¬ 
able  to  distinguish  between  intensively-reared  birds 
and  chickens  reared  on  the  open  range  when  served 
with  portions  of  each  on  a  plate;  we  have  newspaper 
reports  that  “  domestic  science  experts  ”  agree  that 
broiler  taste  is  inferior.  Between  these  conflicting 
views  we  do  not  propose  to  judge;  we  have  always 
thought  the  flavour  of  a  young  chicken,  however 
reared,  rather  insipid  anyway. 

Broilers  and  the  spread  of  infection 

Concentrations  of  young  birds  in  crowded  broiler 
houses,  which  sometimes  contain  more  than  15,000 
birds,  will  facilitate  the  spread  of  infection  should 
carriers  be  present,  said  Dr.  J.  H.  C.  Walker,  Direc¬ 
tor  of  Maidstone's  Public  Health  Laboratory  at  a  re¬ 
cent  meeting  of  the  Royal  Society  of  Health  in  Can¬ 
terbury.  He  said  that  it  was  difficult  to  escape  the 
conclusion  that  some  human  infections  had  been 
caused  by  poultry.  In  one  area  of  the  country,  82 
cases  of  salmonella  infection  were  reported  in  broiler 
houses  in  1957,  and  salmonellosis  was  the  third  com¬ 
monest  cause  of  mortality. 

When  outbreaks  of  salmonellosis  occur,  some  of 
the  survivors  may  become  carriers  and  remain  so  for 
a  year  or  longer;  adult  birds  exjx)sed  to  infection  do 
not  always  exhibit  symptoms,  but  may  harbour  the 
organism  for  long  periods.  This  raises  the  question : 
does  cooking  render  an  infected  bird  sterile?  Reli¬ 
able  scientific  opinion  indicates  that  it  definitely  does 
not;  furthermore,  contamination  may  be  spread  from 
uncooked  birds  to  other  foods  during  handling. 

In  the  U.S.A.,  poultry  are  regarded  as  the  largest 
natural  reservoir  of  salmonellae,  and  during  the  in¬ 
vestigation  of  a  number  of  outbreaks  of  food  poison¬ 
ing,  30%  of  the  incidents  and  over  40%  of  the  cases 
were  found  to  be  associated  with  poultry,  according 
to  Dr.  Walker.  In  this  country  the  situation  is  dif¬ 
ferent,  because  of  the  much  lower  proportionate 
poultry  consumption,  and  between  1952  and  1958 
only  one  outbreak  of  salmonellosis  definitely  asso¬ 
ciated  with  eating  poultry  was  recorded  in  the  coun¬ 
try.  The  rapid  increase  in  broiler  output,  however, 
may  alter  the  position,  and  one  has  only  to  compare 
1953's  negligible  broiler  consumption  with  last  year's 
estimated  total  of  75  million  birds,  which  itself  was 
30  million  more  than  that  of  1958,  to  realise  that  by 
1965,  when  the  industry  anticipate  an  output  of  200 
million  birds,  the  effect  on  public  health  could  be 
quite  different  from  what  it  is  today. 

The  broiler  industry  is  very  alive  to  the  p>osition, 
and  fully  realises  that  the  most  humane  and  hygienic 
conditions  of  rearing,  killing,  processing,  distribu¬ 
tion  and  marketing  are  of  paramount  importance. 
No  less  so  are  adequate  and  effective  facilities  for  in¬ 
spection  and  bacteriological  examination. 


Not  a  food,  just  a  treat 

How  often  have  we  not  gazed  upon  these  advertise¬ 
ments  which  proclaim  in  no  uncertain  terms  that  ice 
cream  is  more  than  a  treat,  it  is  indeed  a  food?  Now 
we  have  the  Shopper’s  Guide  telling  us  that  this  is 
a  lot  of  nonsense,  that  although  it  contains  calories 
(which  all  foods  supply)  it  contributes  little  else  to 
the  diet,  and  that  in  consequence  there  is  little  justi¬ 
fication  for  that  well-known  advertisement,  “More 
than  a  treat — a  food." 

Four  well-known  brands  of  ice  cream — Lyons, 
Walls,  Eldorado  and  Neilsons — were  selected  for  de¬ 
tailed  examination,  and  both  the  ordinary  and  the 
dairy  ice  creams  were  compared.  Taking  the  dairy 
kind  first,  the  most  remarkable  feature  was  the  varia¬ 
tion  in  value  for  money;  on  average  the  purchaser 
may  get  half  as  much  again  by  weight  of  one  brand 
as  of  another  for  the  same  price,  although  it  was  em¬ 
phasised  that  the  weight  of  the  individual  samples 
varied  so  much  that  one  could  not  be  dogmatic. 

Analysis  figures  show  little  appreciable  difference 
between  the  brands,  both  for  dairy  and  ordinary. 
An  advertisement  claiming  for  one  brand  a  specific 
equivalent  milk  content  was  conceded  to  be  technic¬ 
ally  accurate.  The  old  controversy  concerning  the 
relative  merits  of  dairy  ice  cream  and  ordinary  was 
almost  brushed  aside;  nutritionally,  there  is  no  sig¬ 
nificant  difference  except  that  the  dairy  variety  con¬ 
tains  vitamins  A  and  D  not  found  in  vegetable  fats, 
although  the  amounts  present  are  negligible. 

If  the  nutritional  value  of  the  four  kinds  of  ice 
cream  is  low,  at  least  in  every  case  it  is  well  above 
the  minimum  standard,  which  was  laid  down  in  1951 
when  materials  were  scarce.  Fat  contents  in  each 
case  were  more  than  twice  the  statutory  minimum. 

Attention  was  drawn  to  the  problem  of  overrun, 
which  is  the  increase  in  volume  caused  by  aeration, 
and  which  makes  unreliable  any  claims  for  the  pro¬ 
duct  based  on  volume  alone.  Some  North  American 
states  have  regulations  which  limit  the  amount  of 
overrun  which  ran  be  introduced  into  the  liquid  mix, 
although  so  far  in  this  country,  no  satisfactory  form 
of  control  has  been  agreed,  even  though  a  Govern¬ 
ment  committee  reported  in  1957  that  ‘  ‘  from  the 
standpoint  of  the  consumer,  an  ice  cream  standard 
wiilch  does  not  in  some  way  take  account  of  overrun 
is  incomplete." 

Whgit  does  all  this  mean?  Are  manufacturer's 
claims  regarding  the  nourishing  qualities  of  their  pro¬ 
ducts  accurate?  Or  has  Shopper’s  Guide  thoroughly 
debunked  British  ice  cream?  We  incline  to  the  view 
that  the  truth  lies  somewhere  in  between.  At  any 
rate,  reputable  manufacturers  are  making  a  product 
of  a  quality  greatly  exceeding  the  legal  minimum, 
although  this  may  indicate  that  it  is  time  legal  mini¬ 
mum  standards  were  revised. 
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One  of  the  Torry  type  smoking  kilns,  with  two  bogie-loads  of  herring  waiting  to  be  smoked.  Each  kiln  holds  four  bogies  or  120 

stone  of  fish. 


Mac  Fisheries’  Factory  at  Fraserburgh 

How  modern  techniques  are  applied  to  a  traditional  industry 


Mac  Fisheries  were  pioneers  in  the  quick-freezing  of  fish.  Their  factory  at  Fraserburgh,  in 
the  north  of  Scotland,  which  we  recently  visited,  has  their  largest  freezing  plant  and  the  latest 
type  of  smoking  kilns,  and  is  one  of  the  few  fish  factories  in  the  country  where  quality 
standards  are  enforced  by  qualified  laboratory  staff.  This  exclusive  article  gives  the  reasons 
why,  in  spite  of  generally  declining  fish  consumption,  Mac  Fisheries  are  confidently  expanding 

their  operations. 


have  more  than  once  com- 
^  mented  in  these  pages  that  the 
state  of  the  fish  industry  in  the 
United  Kingdom  leaves  something 
to  be  desired,  and  that  much  could 
be  done  to  improve  it.  It  is  a  sad 
fact  that  whereas  the  world  con¬ 
sumption  of  fish  is  rising  yearly  by 
about  5%,  consumption  in  these 
islands  is  declining,  in  spite  of  the 
improved  catching  and  processing 
methods  employed  by  the  more 
enlightened  firms.  It  is  an  un¬ 
satisfactory  state  of  affairs  that 
the  oceans,  which  cover  four-fifths 
of  the  world’s  surface,  and  which 
are  incalculably  rich  in  animal 
life,  should  contribute  only  a  few 
per  cent  of  the  world’s  food. 
Whereas  land  food  supplies  are 
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highly  organised  and  are  subject 
to  intensive  scientific  study  and 
control,  the  position  with  regard 
to  sea-food  is  reminiscent  of  the 
Stone  Age;  the  quarry,  instead  of 
being  husbanded,  is  hunted  in  a 
manner  likely  to  ensure  the  rapid 
elimination  of  the  more  valuable 
species  unless  efforts  are  co-ord¬ 
inated  on  a  scientific  basis  for  the 
benefit  of  all.  The  time  must 
surely  come  soon  when  the  waters 
are  farmed  instead  of  plundered 
to  feed  the  world’s  rapidly  in¬ 
creasing  population. 

One  of  the  most  progressive  of 
our  large  processors  is  Mac  Fish¬ 
eries,  Ltd.  In  an  industry  where 
scientific  methods  of  quality  con¬ 
trol  are  often  conspicuous  by  their 


absence,  this  firm  is  notable  for 
its  quality  standards  and  the  way 
in  which  these  standards  are  en¬ 
forced  by  laboratory  control.  Un¬ 
like  many  other  countries  whose 
governments  have  legalised  cer¬ 
tain  standards  of  handling,  pro¬ 
cessing  and  marketing  of  fish, 
Britain  has  no  official  standards. 
Mac  Fisheries,  therefore,  have  set 
their  own,  which  extend  to  the 
quality  of  the  fish  accepted,  the 
processing  methods  and  the  qual¬ 
ity  of  the  finished  product. 

Fraserburgh  factory 

We  recently  saw  for  ourselves 
how  these  standards  are  applied  in 
practice  when  we  visited  the  com¬ 
pany’s  factory  at  Fraserburgh  in 
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northern  Aberdeenshire.  A  new  ^  ‘Hi 

extension  to  this  factory,  opened  B 
last  July,  has  brought  employ- 

inent  to  an  additional  230  [)eople  j 

during  the  herring  fishing  season ; 

at  the  season's  height,  from  June  ^ 

to  Septemlx'r,  about  700  people 

are  employed,  and  although  the 

work  is  somewhat  seasonal,  the  ^ 

numlx'r  employed  at  the  factory  BESSQ 

never  drops  below  300.  This  has  ' 

given  very  welcome  added  em- 

ployment  to  the  Scottish  fishermen 

and  their  families,  besides  ensur- 

ing  more  stable  prices  for  the  fish-  * 

ing  fleet  and  a  higher  standard  of  M 

product. 

In  the  words  of  Mac  Fisheries'  ^ 

chairman,  Mr.  Gordon  S.  Black, 

oix'rations  at  Fraserburgh  have  _ _ 

been  expanded  because  the  com-  'W^BI 

pany  are  cofident  that  there  is  a  \  ^ 

great  future  for  planned  and  co- 
ordinated  effort  in  fish  process-  ^ 
ing  and  marketing.  Although  vari- 

ous  kinds  of  white  fish  and  shell-  jl,j5  picture  shows 

fish  are  processed  at  the  factory 

throughout  the  year,  the  main  old  smoke  houses)  was  taken  ov( 
object  of  the  new  extension  is  to  in  1945,  and  in  that  vear  the  fir 
produce  kippers,  and  for  this  pur-  quick-freezing  plant  was  built.  ^ 
pose  new  smoking  kilns  of  the  that  time,  the  factory  employe 
Torry  type  and  other  equipment  about  18  girls  and  8  men  froi 
have  Ixjen  installed,  which  now  June  to  August.  As  already  met 
allow  the  factory  to  handle  up  to  tioned,  the  factory  now  employ 
140  tons  of  fish  per  day.  Cold  up  to  700  people,  and  has  becorr 
storage  capacity  now  totals  350  one  of  the  major  Scottish  fish  fa< 
tons,  and  the  factory  today  has  tories. 
the  largest  quick  freezing  capacity 
of  any  plant  in  Scotland.  The  Fish  supply 
company  has  other  plants  at  Aber-  Fish  are  caught  over  a  wic 
deen,  Lerwick,  Grimsby  and  Hull,  area  and  are  bought  for  the  fa< 

There  is  no  doubt  that  the  ad-  tory  in  the  open  market.  Durir 
vent  of  quick-freezing  has  brought  the  season,  fish  are  landed  at  a 
about  a  revolution  in  the  fish  in-  hours  of  the  day  and  night,  an 
dustry,  and  in  this  Mac  Fisheries  are  brought  into  the  factor 
were  among  the  pioneers.  It  is  throughout  working  hours, 
significant  that  at  the  present  time  Although  the  main  bulk  of  tl 
practically  all  the  factory's  white  factory's  output  goes  to  the  firm 
fish  trade  is  in  frozen  fish,  and  main  distribution  centre  at  Fin: 
very  little  “  fresh  "  fish  is  handled,  bury  Park,  London  (which  is  cor 

The  company  was  established  veniently  situated  alongside  th 
by  the  first  Lord  Leverhulme  in  main  railway  line  from  Aberdeen 
1919  in  the  Isle  of  Lewis,  and  in  a  considerable  export  trade  is  cai 
the  years  that  followed,  such  firms  ried  on  from  h'raserburgh,  Sco 
as  John  Woodger,  first  processors  tish  kippers  being  one  of  the  mai 
of  the  kipper,  and  Stanley  Pibel  products. 

joined  the  organisation.  The  Herrings,  of  course,  form  tl 
Fraserburgh  factory,  where  tradi-  main  bulk  of  the  fish  handled  b 
tional  smoking  had  been  carried  the  factory,  and  by  the  use  of  kij 
out  since  1921  (and  still  is,  al-  pering  machines,  on  an  averaf 
though  on  a  declining  scale  as  the  about  40  tons  per  day  of  these  ai 
new  Torry  type  kilns  replace  the  turned  into  kippers,  both  bone 
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Brining  of  herring  before  smoking.  (Left):  The  flsh,  having  come  down  the  delivery  pipe  between  the  women  on  to  the  conveyor 
belt,  are  being  inspected  and  trimmed  before  being  taken  to  the  brine  tank.  (Right):  The  trough  in  the  foreground  conveys  the  fish 
to  this  brine  tank  along  which  they  are  moved  by  slats  carried  on  endless  chains. 


neath.  The  containers  from  each 
filleting  line  are  weighed  and  the 
yield,  based  on  the  weight  of  un¬ 
filleted  fish,  is  obtained. 

Freezing  plant  and  cold  stores 

The  freezing  plant  consists  of 
12  Birds  Eye  type  15  plate  freezers 
with  refrigeration  provided  from 
a  plant  comprising  3  mono-block 
ammonia  compressors,  each  pow¬ 
ered  by  a  140  h.p.  electric  motor. 
The  capacity  of  each  cabinet  at 
normal  loading  is  60  stone,  and 
freezing  temperature  is  —  28°F. 
The  various  types  of  pack  require 
different  freezing  times;  5  lb. 
packs  of  kipper  fillets,  for  ex¬ 
ample,  are  frozen  for  3  hours, 
while  8  and  14  oz.  consumer  packs 
of  white  fish  only  require  hours. 

The  two  cold  stores  have  a  total 
capacity  of  350  tons,  one  being  of 
200  and  the  other  of  150  tons 
capacity.  Their  contents  are  main¬ 
tained  at  a  temperature  of  -  io°F. 

Kipper  production 

Much  of  the  kipper  section  is 
new  and  a  considerable  amount  of 
the  processing  is  mechanised.  The 
fish  are  prepared  by  automatic 
boning  machines;  from  these  the 
fish  pass  down  conveyor  pipes  to 
an  inspection  table  from  which  a 
conveyor  takes  them  to  an  auto¬ 
matic  briner.  This  consists  of  a 
long  tank  through  which  is  con¬ 
tinuously  recirculated  a  coloured 
brine  solution. 

The  fish  drop  into  one  end  of  the 


tank  from  the  belt  conveyor  and 
are  conveyed  along  the  tank  by  a 
series  of  baffles  mounted  on  two 
endless  chains  passing  over  pul¬ 
leys  at  each  end  of  the  tank.  The 
fish  traverse  the  length  of  the  tank, 
and  at  the  other  end  they  are 
guided  on  to  an  inclined  conveyor 
which  lifts  them  out  of  the  tank. 
hTom  the  brining  tank  the  brined 
fish  are  removed  by  women  who 
thread  them  on  to  sticks  and  place 
the  loaded  sticks  into  the  racks  of 
the  bogies  on  which  they  are  later 
wheeled,  after  a  suitable  draining 
period,  into  the  smoking  kilns. 

Smoking 

There  are  two  kilns  of  the  type 
which  was  developed  at  the  Torry 
Research  Station,  Aberdeen,  and 
which  have  been  described  before 
in  this  journal  (see  February, 
1959,  p.  49).  Each  kiln  holds  4 
bogies  or  120  stone  of  fish.  Smoke 
is  generated  in  external  burners 
using  oak  dust  as  fuel,  the  rate  of 
burning  being  controllable.  Each 
bogie  is  weighed  before  entering 
the  kiln,  again  after  ih  hours 
smoking,  and  finally  when  smok¬ 
ing  is  complete,  usually  after  2^ 
to  3  hours.  The  total  weight  loss 
for  correct  smoking  should  be 
12%. 

The  smoking  process  is  very 
carefully  controlled.  The  smoke 
temperature  is  thermostatically 
kept  at  80° F.  by  two  banks  of 
electric  heaters,  and  is  recirculated 
through  the  cabinets.  One-sixth 


of  the  smoke  recirculating  through 
the  kilns  is  drawn  off  to  waste,  so 
that  on  an  average  the  smoke  cir¬ 
culates  five  times. 

Besides  taste,  the  characteris¬ 
tics  of  a  well-smoked  kipper  are 
firmness,  even  colour  and  gloss, 
and  the  fat  content  after  smoking 
must  not  be  less  than  12%. 

At  the  height  of  the  season,  it 
is  necessary  to  put  into  use  the  five 
traditional  kilns  which  the  factory 
still  has.  They  hold  100  crans  of 
fish  (i  cran  =  20  stone)  and  consist 
of  v'ertical  smoke  houses  extend¬ 
ing  over  two  floors.  The  fish  are 
hung  in  racks,  a  fire  of  chips  and 
heavy  sawdust  is  lit  underneath, 
and  smoking  carried  out  over¬ 
night.  These  kilns  are  in  an  older 
separate  part  of  the  factory,  and 
after  being  filleted,  weighed  and 
packed,  the  fish  are  taken  to  the 
main  factory  for  freezing.  It  is 
worth  noting  at  this  point  that 
kipper  fillets  are  filleted  after 
smoking  and  not  before. 

When  all  smoking  facilities  are 
in  use,  400  crans  can  be  smoked 
every  24  hours. 

Packing  and  despatch 

Kipper  fillets  are  weighed  in 
metal  trays  and  wrapped  by  hand 
in  cellophane  film,  then  packed 
into  cartons  at  the  rate  of  ten  8  oz. 
(nominal)  packs  per  5  lb.  carton. 
The  wrapping  workers  put  the 
wrapped  fish  on  conveyors  which 
take  it  to  the  packers. 

Retail  packs  of  white  fish  are 
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formity  with  sf)ecifications  of  the 
pack  laid  down  by  the  manage¬ 
ment  are  made.  A  cooking  test 
and  flavour  assessment  are  then 
carried  out.  The  standard  prac¬ 
tice  is  to  take  a  sample  from  the 
production  lines  every  15  minutes. 

In  the  bacteriological  labora¬ 
tory,  fat  contents  are  determined 
as  well  as  tests  for  bacterial  con¬ 
tamination.  We  saw  in  this  labora¬ 
tory  a  machine  for  preparing  ex¬ 
perimental  vacuum  packs  made 
by  Laroche  of  Paris. 

Beside  the  routine  tests,  experi¬ 
mental  work  is  continually  in  pro¬ 
gress  to  find  new  and  better  tech¬ 
nique  for  assessing  quality  and  for 
improving  the  keeping  quality  of 
fish. 


A  general  view  of  the  white  fish  filleting  and  retail  packing  lines. 


packed  by  hand,  after  being 
frozen,  into  cases  which  are  wired 
by  a  semi-automatic  wiring  ma¬ 
chine;  after  Ixiing  wifed,  the  cases 
are  put  back  in  the  cold  store. 

For  despatch,  the  fish  is  loaded 
into  refrigerated  rail  containers, 
an  average  daily  consignment  be¬ 
ing  six  containers  or  20  tons. 

Fish  sticks 

Since  last  October,  the  manufac¬ 
ture  of  fish  sticks  has  been  carried 
out  by  sjxicial  equipment  installed 
for  the  purjx)se.  Fish  sticks  are 
made  from  frozen  blocks,  weigh¬ 
ing  17  lb.  4  oz.  apiece,  which  are 
sawn  into  strips  by  a  cutting  ma¬ 
chine.  The  strips  are  guillotined, 
covered  with  batter  and  crumbs, 
and  placed  on  trays  which  are 
then  loaded  into  metal  cages.  The 
cases  pass  into  an  automatic  fiy^- 
ing  machine,  where  the  fish  sticks 
are  cooked.  After  Ixjing  removed 
from  the  fryer  and  cooled,  the  fish 
sticks  are  packed  into  boxes  and 
frozen. 

Cabinet  packs  of  i  oz.  fingers 
are  packed  six  and  ten  to  a  box; 
the  larger  size  are  packed  in  lx)xes 
of  3  dozen. 


ical  laboratory,  and  a  kitchen. 
Routine  tests  are  carried  out  daily 
on  quality,  salt  and  smoke  con¬ 
tent,  and  tasting  assessments  of  all 
fish  products.  In  addition,  bac¬ 
teriological  checks  are  made  on 
equipment  as  well  as  products. 
Besides  the  routine  samples,  the 
two  quality  controllers  are  em- 
l)owered  to  take  random  samples 
at  any  time  from  any  part  of  the 
factory. 

In  the  kitchen,  checks  on  method 
of  packing,  apj)earance  and  con¬ 


Mac  Fisheries’  Fraserburgh  fac¬ 
tory  typifies  the  new  attitude  and 
techniques  which  must  permeate 
the  industry  if  it  is  to  be  revitalised. 
This  does  not  involve  the  whole¬ 
sale  throwing  overboard  of  tradi¬ 
tional  methods,  but  rather  trans¬ 
forming  them  in  the  light  of  mod¬ 
ern  knowledge  and  technology. 
Old  methods,  such  as  smoking, 
although  developed  over  the  cen¬ 
turies  by  empirical  methods  of 
trial  and  error,  have  nevertheless 
sound  scientific  foundations ;  when 
the  scientific  principles  behind 

(Concluded  on  page  121) 


frf  .  * 

m'*  ^  * 


Quality  control 

The  quality  control  department, 
which  is  in  the  charge  of  a  quali¬ 
fied  bacteriologist,  comprises  a 
bacteriological  laboratory,  a  chem¬ 


Part  of  the  quality  control  laboratory. 
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\^ANNUAL  REVIEW J 

Dairy  Products 


By  \V.  G.  \\  earmoulh,’*^  Ph.D.,  b.Sc.,  a.r.i.c. 

Liquid  milk  'Ar  frozen  milk  'Ar  flavoured  milk 
drinks  ★  cream  butter  ★  cheese  ★  new  cheese 
products  ★  ice  cream  ★  dried  milk  whey 
utilisation  Ar  casein 


Liquid  milk 

ERY  little  work  appears  to  have  been  done  on 
liquid  milk  during  the  twelve  months  under  re¬ 
view. 

Further  research  on  in-bottle  pasteurisation'  has 
been  carried  out  in  France,  where  it  was  found  that 
pasteurisation  at  for  30  minutes  gave  ex¬ 

cellent  results  with  no  deposit  left  on  the  bottle, 
although  the  cream  line  was  thick.  Heating  the  milk 
at  7o°C.  for  25  minutes  gave  satisfactory  bacterio¬ 
logical  results  and  there  was  no  skin  formation.  It 
should  be  pointed  out,  however,  that  under  the  con¬ 
ditions  of  study,  high  temperature  pasteurisation  was 
not  found  to  be  practical,  because  of  the  difficulty  of 
preheating  and  because  of  deposits  left  on  the  bottle. 

A  study  of  pasteurisation,  burning  on  of  milk  and 
cream  plug  formation  has  been  made  in  Sweden."  It 
has  been  established  that  the  higher  the  pasteurisa¬ 
tion  temperature,  the  greater  is  the  tendency  of  the 
milk  to  burn  on  and  form  milk  scale.  Greater  dif¬ 
ferences  in  temperature  {e.g.  io°C.)  are  permissible 
between  the  heating  surface  and  the  milk  when  lower 
pasteurisation  temperatures  are  used  {e.g.  yo°C.). 
A  greater  temperature  gap  was  possible  at  low  pas¬ 
teurising  tem[)eratures  when  the  velocity  of  the  flow 
of  the  milk  was  increased.  This,  however,  had  little 
effect  at  go°C.  The  milk  had  an  increased  tendency 
to  burn  on  when  its  acidity  or  air  content  was  in¬ 
creased. 

It  was  found  also,  that  cream  plugging  was  pro¬ 
moted  by  the  following  factors : 

(1)  agitation  (e.g.  pumping)  esjjecially  at  tem- 
wratures  near  the  melting  point  of  the  fat. 

(2)  high  pasteurising  temperatures. 

(3)  an  undue  air  content  in  the  milk. 

(4)  storage  of  the  milk  at  5°C.  for  24  hours  fol¬ 
lowed  by  storage  at  I7°C.  for  24  hours.  A  combina¬ 
tion  of  two  or  more  of  these  factors  aggravated  the 
defect. 

A  dairy  in  the  Netherlands  is  making  coloured 
polythene  bags  available  to  its  customers  to  fit  over 

•  Chief  Liaison  Otticer,  National  Institute  for  Research  in 
Dairying,  Reading. 


milk  bottles  and  protect  them  from  the  adverse  effects 
of  light.® 

Frozen  milk 

An  American  dairy  in  Bay  City,  Michigan,'*  has 
always  used  bottles  for  its  own  milk  and  bought 
cartoned  milk  from  another  dairy.  Recently,  how¬ 
ever,  mainly  due  to  demands  they  have  begun  to 
supply  frozen  milk.  The  milk  is  packaged  conven¬ 
tionally  in  plastic-lined  paper  containers,  then  frozen 
(at  temperatures  below  zero)  in  the  ice  cream  harden¬ 
ing  room  within  twenty-four  hours  in  lots  of  1,000. 
The  product  is  then  delivered  to  freezer  owner  cus¬ 
tomers  in  an  insulated  truck,  at  fortnightly  or 
monthly  intervals.  The  customers  store  the  milk  in 
freezers  (mostly  26  cu.  ft.  capacity),  and  to  defrost 
they  leave  the  milk  overnight  at  room  temperature. 
The  following  morning  the  milk  is  still  ice  cold  and 
from  then  on,  the  customer  handles  it  as  ordinary 
fresh  milk. 

The  frozen  milk  does  separate  slightly  after  thaw¬ 
ing,  but  it  is  ready  to  be  poured  after  a  few  shakes 
of  the  container.  One  great  advantage  is  that  frozen 
milk  is  never  allowed  to  stand  out  in  the  sun  to  warm 
up  as  sometimes  happens  to  home  delivered  milk.  A 
further  advantage  is  that  delivery  costs  have  been 
cut,  and  therefore  the  frozen  milk  is  offered  at  a  dis¬ 
count  price.  The  dairy  have  found  their  frozen  milk 
so  successful  that  they  are  now  freezing  and  distri¬ 
buting  skim  milk  and  multi-vitamin  milk. 

Flavoured  milk  drinks 

The  trend  towards  flavoured  milk  drinks  has  re¬ 
sulted  in  a  number  of  new  processes  for  improving 
the  flavours  of  these  drinks. 

In  order  to  prevent  sedimentation,  it  has  been 
found  that  when  Irish  moss  extract  stabiliser  is  added 
to  the  milk,  which  is  then  pasteurised  and  cooled  in 
the  usual  manner,  flavouring  ingredients  such  as 
cocoa,  a  sweetened  chocolate  syrup,  other  flavoured 
syrups  or  crushed  fruit  flavourings  can  be  added.® 
Although  the  flavouring  ingredients  are  in  the  form 
of  small  particles,  they  remain  suspended  and  stabil- 
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ised  in  the  drink.  Two  other  American  workers  have 
discovered  that  the  tendency  of  chocolate  flavoured 
milk  drinks,  produced  by  a  cold  process,  to  form 
serum-like  layers,  can  be  eliminated  by  adding  a 
particular  Irish  moss  extract." 

Another  American  patent^  describes  a  process  of 
producing  an  acid  fruit  juice  milk  drink.  This  pro¬ 
cess  consists  of  dissolving  a  colloid  (gelatin)  in  hot 
milk,  and  the  mixture  is  then  cooled  to  about  70° F. 
Citrus  fruit  juice  is  then  mixed  into  the  cooled  pro¬ 
duct,  the  resultant  mixture  being  gelled  under  re¬ 
frigeration.  Liquid  milk  is  mixed  into  the  gelled  pro¬ 
duct  to  provide  a  beverage  of  desired  consistency. 

The  method  reported  alx)ve  appears  to  do  away 
entirely  with  the  normal  action  of  the  pectin  in  citrus 
fruit  juice,  when  it  is  added  to  milk. 

Cream 

Workers  in  Sweden  claim  that  the  viscosity  of 
cream,  containing  12-14%  fat,  is  improved  by  in¬ 
creasing  the  homogenisation  temperature  to  between 
40°  and  53°C.'‘  They  also  state  that  the  stability  of 
the  cream,  measured  by  the  tendency  of  the  fat  to  re¬ 
main  constant  on  standing  and  the  behaviour  of  the 
cream  in  hot  coffee,  is  also  improved  by  these  higher 
temperatures.  Lower  homogenisation  temperatures 
have  adverse  effects  which  are  not  overcome  by  in¬ 
creasing  the  homogenisation  pressure  above  300  kg. 
per  sq.  cm.  The  adherence  of  19-84%  of  the  pro¬ 
teins  to  the  fat  is  caused  by  homogenisation  at  the 
higher  temperatures,  but  it  was  found  that  the  effects 
of  homogenisation  cannot  be  foreseen  from  the  initial 
viscosity  of  the  cream.  For  cream  to  be  soured, 
pressures  of  100-200  kg.  per  sq.  cm.  and  the  higher 
temperature  are  recommended. 

Another  group  of  Swedish  workers*  claim  that  high 
tem|)erature  pasteurised  cream  can  be  stored  in 
bottles  at  0-2 °C.  for  seven  days  without  deteriora¬ 
tion.  In  this  case,  deterioration  is  judged  by  taste, 
odour,  the  reductase  test  and  bacteriological  exam¬ 
ination.  It  has  been  noted  that  storage  of  this  cream 
cannot  be  prolonged  to  a  period  of  twenty-eight  days 
without  the  development  of  noticeable  defects.  How¬ 
ever,  if  special  attention  is  payed  to  cleanliness  and 
laboratory  control,  storage  can  be  prolonged  to  four¬ 
teen  da\^s. 

Butter 

A  Russian  worker  has  been  examining  the  differ¬ 
ence  in  keeping  quality  between  continuously  and 
batch  produced  butter.'"  Fifty-six  consignments  of 
continuously  produced  butter  were  stored  at  —  6°C., 
—  7°C.,  and  -i6°C.  during  twelve  months.  Twenty- 
eight  consignments  of  batch  produced  butter  were 
stored  under  the  same  conditions.  The  butter  was 
examined  bacteriologically  both  before  and  after 
storage,  and  organoleptic  and  chemical  tests  were 
carried  out  every  three  months.  Organoleptic  quality 
deteriorated  progressively  with  time,  but  this  was 
more  noticeable  in  the  batch  produced  butter.  The 
incidence  of  bitter,  oily,  sour  and  fishy  flavours  was 
higher  in  the  batch  produced  butter,  but  the  tallowy 


and  unclean  flavours  were  lower.  The  increase  of 
serum  acidity  is  twice  as  high  in  batch  produced 
butter,  but  there  is  no  significant  difference  between 
the  two  in  the  increase  of  fat  acidity.  The  consis¬ 
tency  of  the  butter  is  not  significantly  affected  by 
storage.  The  batch  produced  butter  had  a  higher 
bacterial  contamination. 

This  work  shows  clearly  that  continuously  pro¬ 
duced  butter  has  a  better  storage  life  than  batch  pro¬ 
duced. 

In  Australia  the  effect  of  tem|)erature  on  the 
keeping  quality  of  butter  in  cold  storage,  has  been 
studied.”  One  thousand  one  hundred  and  eighty-two 
bf)xes  of  choicest  grade  salted  butter  from  Victoria 
were  split  into  three  lots  and  stored  at  —10°,  0°, 
or  12° h'.  in  Melbourne.  Eight  hundred  and  twelve 
boxes  of  choicest  grade  salted  butter  from  Queens¬ 
land  were  split  and  stored  in  Brisbane  at  0°  and 
i2°F'.  It  was  found  that  the  storage  temperature  had 
no  significant  influence  on  the  grade  of  butter  after 
three  or  six  months’  storage.  The  score  grade  loss 
after  six  months  was  greater  in  the  Victorian  than  in 
the  Queensland  butter.  There  was  some  indication 
that  storage  below  12° F.  may  encourage  cracking  or 
fracture  of  the  butter,  especially  if  it  is  handled  in 
the  frozen  state. 

A  group  of  Polish  workers'®  have  been  investigat¬ 
ing  the  use  of  chemical  “  starters  ”  in  butter  manu¬ 
facture,  instead  of  the  usual  biological  ripenings. 
Chemical  "  starters  ”  containing  30-50%  lactic  acid 
and  o  io-o-2i%  diacetyl  were  used,  being  incor- 
I)orated  either  during  the  washing  of  the  butter  gran¬ 
ules  or  during  working.  The  resultant  butter  was 
stored  at  —  I9°C.  for  nine  months,  thawed,  and  kept 
subsequently  at  -I- 16°  to  I7°C.  for  seven  days.  Ex¬ 
amination  for  moisture  distribution  by  chemical  and 
organoleptic  tests,  were  made  during  this  time.  When 
compared  with  control  (rij)ened  cream)  butter,  it  was 
found  that  the  experimental  (sweet  cream -f- chemical 
“  starters  ”)  butter  was  of  equal  overall  quality  and 
kept  better  when  stored.  This  difference  was  par¬ 
ticularly  noticeable  during  storage  at  positive  tem¬ 
peratures  after  thawing.  The  quality  of  the  experi¬ 
mental  butter  was  not  significantly  affected  by  the 
method  of  adding  the  ‘  ‘  starter ' '  or  the  type  of 
chemical  “  starter  ”  used. 

More  work  has  been  done  to  control  the  moisture 
content  of  butter  made  by  a  continuous  process.'* 
With  the  Czech  continuous  buttermaking  machine, 
increasing  the  moisture  content  of  the  butter  by  re¬ 
ducing  the  throughput  is  not  always  practicable. 
This  specification  deals  with  a  moisture  control  in¬ 
volving  a  sudden  cooling  of  the  butter  granules  at 
the  exit  from  the  last  churning  element.  This  is  done 
by  extending  the  churning  cylinder  and  providing  a 
two-section  jacket  for  chilled  water  and  brine  cooling 
respectively.  The  butter  granules  tend  to  agglom¬ 
erate  at  the  outlet  temperature  (i4-i6°C.),  the  but¬ 
termilk  separates  easily  and  the  resultant  butter  has 
a  moisture  content  of  about  14%.  The  cooling  re¬ 
duces  the  agglomeration,  thereby  increasing  the  fat- 
water  interface  and  impairing  the  separation  of  the 
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{Left):  The  pasteurising  floor  at  the  South  Morden  bottling  dairy  of  Express  Dairy  Co.  (London),  Ltd.  On  the  left  are  the'14  3,000 
gal.  stainless  steel  milk  storage  tanks,  and  on  the  right  are  the  pasteurisers,  both  supplied  by  glass  pipelines.  {Right):  Stainless 
steel  insulated  storage  tanks,  each  with  a  capacity  of  3,000  gals,  and  fitted  with  electronic  high  and  low  level  warning  devices,  at 
the  Wakefield  dairy  of  Express  Dairy  Co.  (Northern),  Ltd.  This  dairy  was  opened  last  March  and  is  thought  to  be  the  most 

modern  in  the  world. 

buttermilk.  In  this  way  the  moisture  content  in-  in  the  screw  conveyor  which  delivers  it  to  the  hoops, 
creases  to  i6-i8%.  An  average  period  of  3  hours  51  minutes  is  required  j 

A  recent  French  patent'*  describes  a  device  for  from  the  setting  of  the  milk  to  the  end  of  press-  I 

spreading  butter  or  similar  substances  on  bread,  ing.'’  The  cheese  produced  has  been  of  a  uniformly 
Incorporated  into  the  device  is  a  plunger  for  the  ex-  good  or  excellent  quality.  The  authors  estimate  that 
trusion  of  the  butter.  The  width  of  the  device  must  three  complete  units  of  the  type  described,  could, 
be  equal  to  or  greater  than  the  width  of  the  slice  of  with  two  shifts  of  workers,  convert  250,000  lb.  of 
bread.  The  plunger  is  pressed  with  the  index  finger  milk  daily,  into  Cheddar  cheese.  An  average  yield 
or  by  means  of  a  rack  and  pinion  arrangement.  of  9  2  lb.  of  cheese  per  100  lb.  of  milk  is  obtained 

under  practical  manufacturing  conditions. 

Cheese  Jhe  prevention  of  mould  growth  on  cheese  sur- 

During  the  twelve  months  under  review  the  mech-  faces  has  always  been  a  problem  of  the  cheese  indus- 
anisation  of  cheese  making  has  been  studied  by  a  try.  A  group  of  Russian  workers  now  recommend 
number  of  p)eople.  irradiation  with  ultra-violet  light  for  one-hour  periods 

One  American  worker  has  produced  a  method  for  on  fifteen  occasions  during  three  months."*  They 
the  continuous  mechanical  process  for  draining  and  claim  that  this  treatment  prevented  the  development 
hooping  Blue  cheese  curd.**  By  this  process,  a  mix-  of  mould  growth  on  the  cheese,  whereas  the  control 
ture  of  curd  and  whey  is  pum|>ed  from  the  cheese  cheese  were  covered  with  mould  on  the  tenth  day  of 
vats  in  to  a  rotating  disc  and  from  there  into  an  in-  storage.  The  cheeses  were  stored  at  i8-23°C.  under 
dined  vibrating  chute,  where  it  is  dusted  with  dry  high  humidity  conditions. 

mould  immediately  before  falling  into  the  hoops.  From  Holland,  promising  results  are  reported  in 
Four  cheeses  were  selected  at  random  from  all  those  the  control  of  surface  mould  growth  on  Gouda  cheese, 
made  from  a  300  gallon  vat,  and  the  moisture  con-  with  a  new  fungicide,  primaricine.*®  This  is  ob- 
tent  ranged  from  44-47%  to  45-25%.  The  fat  con-  tained  from  a  culture  of  Streptomyces  natalensis. 
tent  ranged  from  30  to  30-5%.  After  three  weeks’  Unsalted  cheese  was  dipped  for  fifteen  minutes  in 
ripening,  the  mould  scores  in  the  machine  hooped  water  containing  0-01-0-04%  primaricine  and  during 
cheese  were  higher,  and  the  veining  better  than  in  subsequent  storage  the  mould  growth  was  controlled 
the  manually  hooped  cheese.  to  a  considerable  extent. 

Another  American  worker  claims  that  he  saves  a  At  the  International  Dairy  Congress  in  1959  it 
cent  per  pound  of  cheese  by  his  method  of  mechani-  was  reported  from  the  Milk  Centre  in  Stockholm  that 
sation,'®  when  it  was  practised  in  an  American  cheese  unless  Swedish  cheeses  coated  with  a  plastic  solution 
factory  for  over  a  year.  By  this  process,  the  curd  at  an  early  age  are  also  waxed  in  the  ordinary  way, 
and  whey  are  separated  in  a  rotating,  perforated  they  lose  excessive  amounts  of  moisture  in  the  dry 
stainless  steel  drum,  then  the  curd  is  transferred  to  atmosphere  of  the  ripening  room.^"  From  an  econo- 
a  rectangular  steel  bin  lined  with  draining  screens,  mical  point  of  view,  this  is  also  an  advantage,  be- 
Here,  pressure  is  applied  for  to  2  hours,  then  the  cause  cheese  so  treated  require  less  frequent  waxing 
block  of  curd  is  cut  into  strips,  which  are  fed  into  a  and  other  handling  and  there  is  less  loss  in  weight 
curd  mill.  Brine  is  sprayed  on  to  the  milled  curd  than  in  the  cheese  coated  with  wax  only. 
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New  cheese  products 

A  new  type  of  lactic  cheese  has  been  produced  in 
Bulgaria,^*  The  milk  is  Holder  [)asteurised,  soured 
at  35-38°C.  and  salted  in  brine.  It  is  then  ripened 
for  four  months  at  i2-i6°C.  The  mature  cheese  has 
63%  solids,  25%  fat,  24%  protein  and  5-5%  salt. 

A  rapidly  ripening  Carpathian  cheese  has  been 
described  by  workers  in  the  Ukraine. *■  The  milk  is 
pasteurised  and  soured  by  a  starter  of  Sir.  thermo- 
philus  and  L.  lelveticus.  It  is  renneted  at  30°  to 
31  °C.,  scalded  at  48°  to  49°C.  and  the  curd  is  pressed 
at  5-20  kg.  for  12  to  15  hours.  Salting  is  carried  out 
with  a  brine  solution  (22-24%  salt)  for  four  days  at 
I2-I4°C.  The  ripening  is  accomplished  in  60  to  70 
days  at  I2-I4°C.  The  cheese  weighs  45-50  kg.  and 
possesses  a  typical  flavour,  regular  eyes  and  a  fine 
elastic  consistency.  On  average,  it  contains  40% 
moisture  and  51%  fat  in  the  dry  matter. 

Holland  has  produced  a  new  cheese  variety,  com¬ 
bining  some  of  the  characteristics  of  a  Gouda  and  a 
Limburg."^  It  is  made  by  taking  a  Gouda  cheese 
with  a  well-formed  rind  and  keeping  it  in  a  ripening 
room  at  a  R.H.  of  almost  100%.  By  rubbing  it  with 
a  damp  towel  or  wet  hands  and  turning  it  daily  a 
surface  growth  similar  to  that  on  a  Limburg  is  ob¬ 
tained.  After  two  months  the  rind  is  washed  clean 
and  the  cheese  transferred  to  normal  Gouda  ripening 
rooms  where  the  rind  dries  up  again  rapidly;  the 
cheese  is  claimed  to  have  some  of  the  flavour  of  the 
Limburg,  while  retaining  the  body  of  the  Gouda,  and 
the  method  is  suitable  for  commercial  manufacture. 

A  recent  American  patent'®  describes  a  process  for 
producing  a  quick  ripening  cheese  of  high  moisture 
content,  which  is  particularly  suitable  for  use  in 
cheese  spreads.  This  is  achieved  by  removing  75% 
of  the  whey  from  the  vat  after  cooking  the  curd,  and 
replacing  it  with  sufficient  aqueous  brine  at  a  2  to  4% 
concentration,  to  allow  lactic  acid  bacteria  to  grow 
until  the  p\\  has  dropjied  to  about  5  3  to  5  7.  At 
this  stage,  sufficient  salt  is  then  added  to  the  mixture 
to  bring  the  brine  concentration  up  to  4  to  6%.  The 
curd  is  then  heated  in  the  brine  to  about  no  to 
130° F.,  separated  from  the  brine,  and  finally  cured. 

“  Dariwald,”  claimed  to  be  a  brand  new  cheese, 
has  been  developed  in  Wisconsin.*  ’  This  is  a  creamy 
cheese,  with  a  mild  flavour,  smooth  texture  and  a 
high  moisture  content.  It  rijiens  in  10  to  14  days 
and  is  said  to  maintain  its  flavour  over  long  periods. 

A  soft  surface  rijx'ned  cheese,  of  flat  cylindrical 
sha|)e,  called  Kernhem  cheese,  has  been  made  in 
Holland.'®  It  is  claimed  that  it  is  a  new  variety  of 
the  Meshanger  tyjx'  of  cheese.  In  making,  milk, 
with  a  butter  fat  of  4  5%  is  pasteurised  at  74°C.  for 
10  seconds.  Then  10  ml.  of  rennet  is  added  per 
100  1.  of  milk.  After  about  twenty  minutes  when  a 
soft  congulem  has  lieen  formed,  it  is  cut  carefully 
during  twenty  minutes,  half  the  whey  is  run  off,  and 
water  is  added  to  maintain  the  temperature  at  about 
31  °C'.  The  curd  is  carefully  stirred  for  about  an 
hour,  the  remaining  whey  run  off,  and  the  curd 
transferred  into  Edam  cheese  moulds  and  lightly 
pressed  for  qo  minutes.  It  is  then  placed  on  cheese 
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cloths  and  left  for  24  hours  at  20 “C.,  during  which 
time  it  spreads  into  the  characteristic  flat  cylindrical 
shape,  metal  rings  preventing  it  from  spreading  too 
much.  J^lt  is  rubbed  into  the  surface  and  the 
cheeses  are  transferred  to  the  ripening  room,  where 
a  temperature  of  I5‘’C.  and  a  high  relative  humidity 
are  maintained.  During  the  ripening  jjeriod  of  about 
four  weeks,  the  cheese  surface  is  kept  moist  by  sprink¬ 
ling  with  water,  which  encourages  the  development 
of  the  characteristic  surface  flora  of  corynebacteria. 

Ice  cream 

Three  patents  were  taken  out  in  the  United  States 
in  1958  for  new  ice  cream  stabilisers. 

One  of  these  new  patents*^  describes  how  unhydro- 
lised,  water  soluble,  N.R.R.L.  dextran  can  be  ob¬ 
tained  by  various  microbiological  methods.  When 
this  dextran  is  added  to  the  ice  cream  mix,  at  a  rate 
of  0  01  to  0-5%  by  weight,  it  is  claimed  that  it  stab¬ 
ilises  the  ice  cream  satisfactorily. 

Another  new  ice  cream  stabiliser'*  consists  of  a 
carboxymethyl  ether  of  a  native  unhydrolised  soluble 
dextran.  This  is  incorporated  into  ice  cream  at  a  rate 
of  0  01  to  0  5%  by  weight.  It  is  claimed  that  no  dis¬ 
persing  agents  are  required  when  adding  this  stab¬ 
iliser  to  ice  cream. 

From  Illinois,  an  improved  ice  cream  stabiliser  is 
described, consisting  of  a  mixture  of  sodium  hexa- 
metaphosphate,  guar  seed  or  locust  bean  gum,  and 
sodium  citrate  or  other  basic  salt. 

A  special  ice  cream  for  diabetics  is  now  available 
in  America. It  is  based  on  condensed  milk,  D — 
sorbitol,  cream,  stabiliser  and  calcium  cyclamate. 
The  total  caloric  content  of  the  resultant  ice  cream  is 
only  slightly  less  than  that  of  ordinary  ice  cream. 

J.  Lyons  and  Co.,  Ltd.,  have  patented  a  process 
for  preparing  rectangular,  open  ended  blocks  of  ice 
cream  in  cardboard  wrapping.**  This  can  be  sub¬ 
sequently  cut  into  individual  sandwich  portions  and 
inserted  between  wafers.  Each  portion  is  provided 
with  a  cardboard  tab,  facilitating  the  removal  of  the 
cardboard  covering. 

Dried  milk 

In  Germany  it  is  claimed  that  a  very  high  quality 
dried  milk  product  has  been  produced  for  the  con¬ 
sumer.*'  The  method  of  producing  this  dried  milk 
is  by  the  “no  heat”  BIRS  drying  process,  which 
employs  temperatures  of  0°  to  30°C.  under  conditions 
of  reduced  vapour  pressure.  This  results  in  dried 
milks  and  various  other  dried  food  products  in  the 
fonn  of  fine,  readily  dispersible  powders  of  low  mois¬ 
ture  content  and  high  quality.  On  reconstitution 
with  water,  these  powders  reproduce,  apparently  un¬ 
changed,  the  aroma  and  the  vitamin  and  enzyme 
status  of  the  original  material.  The  bacteriological 
condition  is  also  reproduced,  therefore  very  hygienic 
handling  or  pasteurisation  of  the  material  is  required 
before  drying.  This  process  is  jjarticularly  successful 
in  drying  heat  sensitive  material  of  low  pW  such  as 
fruit  juice,  milk  drinks,  yoghurt,  etc. 

A  fairly  recent  American  jjatent  describes  an  in- 
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stantly  soluble  milk  powder  and  the  process  for  its 
manufacture,®^  This  process  comprises  a  stream  of 
dried  milk  particles,  containing  less  than  4%  mois¬ 
ture,  being  exposed  to  steam.  This  causes  surface 
moistening  and  agglomeration  of  the  dried  milk  par¬ 
ticles,  and  an  increase  in  the  moisture  content,  to 
about  9%.  The  agglomerates  are  then  brought  im¬ 
mediately  into  contact  with  a  hot  air  stream  passing 
adjacent  to  the  area  in  which  the  particles  are  mois¬ 
tened.  As  a  result,  instantly  soluble  agglomerates 
are  then  formed.  Most  of  the  work  done  has  been 
on  dried  skim  milk,  but  it  is  claimed  that  the  pro¬ 
cess  can  also  be  used  for  improving  the  solubility  of 
dried  whole  milk,  chocolate  or  cocoa  milk  and  other 
foods  containing  mainly  milk  solids. 

Twenty-five  parts  of  dried  skim  milk  per  100  parts 
of  flour  were  used  by  American  workers  to  produce 
a  high  milk  protein  bread.®*  This  gave  a  loaf  of 
generally  good  quality,  although  symmetry  and  crust 
colour  were  sub-standard.  The  protein  content  of 
the  bread  was  increased  from  13  96  to  18  04%  of  the 
dry  matter.  The  biological  value  of  the  protein  was 
nearly  doubled  as  compared  with  bread  containing 
only  four  parts  of  dried  skim  milk  per  100  parts  of 
flour.  Consumer  acceptability  in  preliminary  trials 
has  been  good. 

A  French  preparation  of  a  new  sour  milk  product 
has  been  described  recently.®®  This  process  consists 
of  adding  about  3%  of  dried  milk  to  pasteurised  skim 
milk  and  the  mixture  is  then  repasteurised  at  90°C. 
for  thirty  minutes  and  cooled  at  45°C.  It  is  then 
inoculated  with  a  yoghurt  culture  (L.  bulgaricus 
and  Str.  thermophilus),  which  also  contains  a  pure 
culture  of  L.  acidophilus.  The  product  is  filled  into 
containers  and  incubated  at  35°  to  42°C.  to  encour¬ 
age  particularly  the  growth  of  L.  acidophilus.  The 
product,  named  Yadou,  may  be  mixed  with  various 
flav'ourings  and  sweetened  with  sugar  or  honey. 


Cream  storage  tanks  and  the  latest  type  Silkeberg  “  top  ” 
butter  churn  at  the  Claymore  Creamery,  Kirkwall,  Orkney. 


ing  whey  were  mentioned,  and  development  along 
these  lines  is  still  being  made.  Two  entirely  new 
methods  have,  however,  been  recently  published, 
one  from  Russia  and  one  from  Australia. 

In  Russia  a  new  beverage  has  been  made®®  from 
a  mixture  of  equal  volumes  of  whey  and  buttermilk. 
To  this  mixture  is  added  a  25%  culture  of  koumiss 
yeasts,  L.  bulgaricus  and  L.  acidophilus.  The  bev¬ 
erage  closely  resembles  koumiss  and  has  a  refreshing 
sour-alcoholic  taste.  The  stability  and  consistency 
of  the  beverage  are  improved  when  gelatine  is  added. 

Dried,  sweet  whey  may  now  be  used  as  a  brown¬ 
ing  agent,  tenderiser  and  flavour  improver  in  pre¬ 
pared  frozen  foods.®'  In  this  capacity  it  is  used  as 
a  browning  agent  for  bakery  goods,  as  a  tenderiser 
for  pie  crusts  and  other  such  similar  products  and  as 
a  flavour  carrier  and  extender.  The  values  recom¬ 
mended  are  3  to  6%  for  pie  crusts,  4  to  15%  for 
batter  for  fish,  6  to  10%  for  batter  for  prawns  and 
4  to  8%  for  batter  for  poultry. 


Whey  utilisation 

In  last  year’s  review  a  number  of  methods  of  utilis- 


A  cheese  press  de¬ 
signed  by  J.  W. 
Flower  and  Co.  in 
collaboration  with 
the  National  Insti¬ 
tute  for  Research 
in  Dairying. 


Casein 

A  new  method  of  utilising  casein  has  been  devised 
in  Hungary.®®  It  is  claimed  that  a  meat-like  pro¬ 
duct  can  be  obtained  by  mixing  acid  casein  with 
about  20%  by  weight  of  “  cereal  groats  ”  and  add¬ 
ing  meat  flavouring  compounds.  The  /)H  is  then 
adjusted  to  4  9  to  5  2  by  the  addition  of  any  of  a 
number  of  agents,  and  the  water  content  is  adjusted 
to  55  to  60%.  It  is  then  autoclaved  at  90°C.  for 
20  to  70  minutes,  and  it  is  claimed  that  the  product 
resembles  meat  in  its  cooking  properties,  as  it  can 
be  boiled,  roasted  or  fried. 
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\^ANNUAL  review] 


Brewing 

By  J.  Hnggan,^  Ph.D.,  b.Sc.,  a.r.i.c. 


Barley  and  malt  ★  new  malting 
techniques  ir  hops  ir  continuous 
mashing  ir  continuous  fermen¬ 
tation  ★  finings  ★  non- biolo¬ 
gical  haze -formation  ★  micro¬ 
biology  ★  the  future 

IXETEEN  fifty-nine  has  been  a  year  of  many  in- 
^  ^  teresting  developments  in  the  brewing  world.  In 
April  the  Chancellor  of  the  Exchequer  imparted  to  it 
some  much  needed  encouragement  and  the  resultant 
optimism  for  increased  sales  was  more  than  fulfilled. 
The  most  unusually  pleasant  summer  months  played 
no  small  part  in  the  rise  in  beer  consumption,  but  it 
is  still  to  be  seen  what  effects  these  climatic  conditions 
have  had  on  the  qualities  of  the  barley  and  hop  crops. 

Scientifically  further  interesting  developments  were 
brought  to  the  fore,  some  of  these  being  the  subject 
of  discussion  at  the  European  Brewery  Convention 
in  Rome.  The  Congress  was  attended  by  some  1,200 
people  from  29  countries,  the  largest  contingent  com¬ 
ing  from  the  United  Kingdom.  The  choice  of  Rome 
met  with  unanimous  approval  although  most  dele¬ 
gates  have  complained  that  they  were  kept  too  busy 
to  see  sufficient  of  this  beautiful  city.  There  is  the 
feeling  that  too  much  was  attempted  in  the  short  time 
available.  However,  the  ('ongress  Hall  was  admir¬ 
ably  suited  for  such  an  f>ccasion,  being  wired  for 
simultaneous  translation  into  English,  French,  Ger¬ 
man  and  Italian  of  evervdhing  that  was  said.  Nor 
did  the  sf>cial  side  of  the  ('ongress  fail  to  reach  the 
high  standard  [x.*ople  have  come  to  ex[)ect.  For  ex¬ 
ample,  there  were  visits  to  the  Alban  Hills  to  see  the 
magnificent  remnants  of  Hadrians  Villa  and  the  gar¬ 
dens  of  Villa  d'Este. 

Barley  and  malt 

Some  asix;cts  of  traditional  Ix  lief  have  Ix^en  upset 
in  a  recent  rejxjrt  by  the  Rothamst(?ad  Exix-rimental 
Station,  h'or  instance,  it  has  always  been  Ix^lieved 
that  sr>il  needs  a  certain  supply  of  “natural" 
manures  if  it  is  to  remain  in  g(x>d  heart,  but,  with  the 
exception  of  some  light  soils,  there  is  little  evidence 

•  IX-v«  Ioprin  iit  (  '1  ruinaii  Maiibury  ituxton  and  Co.. 

I.td. 


Skimming  yeast  before  sending  Guinness  to  the  vathouse. 


to  support  this.  It  has  been  found  that  composted 
straw  has  affected  crop  yield  mainly  by  supplying 
potassium  and  withdrawing  nitrogen  from  circulation 
while  barley  yield  has  been  decreased  by  ploughing 
in  straw,  unless  a  small  compensatory  dressing  with 
nitrogen  is  given.  Other  experiments  have  shown 
that  heavy  dressings  of  ammonium  sulphate  can  be 
combine-drilled  with  the  seed  without  affecting  ger¬ 
mination  and  that  this  method  of  applying  the  fer¬ 
tiliser  gives  better  results  than  broadcasting  at  sow¬ 
ing  time. 

Much  research  has  been  carried  out  dealing  with 
the  different  sources  of  malting  loss  (rootlet  develop¬ 
ment  and  sugar  consumj)tion)  which  accompanies 
the  derived  modification  of  the  grain.  The  required 
degree  of  modification,  it  is  now  known,  can  be 
achieved  by  less  than  the  normal  level  of  enzymic 
activity  and  one  way  in  which  this  can  be  achieved 
is  by  emf)loying  pf)tassium  bromate.  This  chemical 
is  very  cheaj)  and  acts  by  decreasing  the  res|)iration 
of  the  grain  during  malting.  A  decrease  in  the  malt¬ 
ing  loss  of  1^-2%  is  claimed  without  disadvantage. 

Another  such  substance  employed  tf)  advantage  is 
gibberellic  acid  which  has  been  found  to  stimulate 
modification  of  malt  without  an  accompanying  stim¬ 
ulation  of  growth  and  respiration.  In  this  manner 
extracts  as  high  as  108  lb.  per  quarter  of  malt  have 
been  obtained  but  the  substance  is  still  very  exjx'n- 
sive.  The  malting  loss,  as  in  the  instance  of  bromate, 
is  decreased  by  api)roximately  2%  with  the  added 
advantage  that  it  was  found  possible  to  reduce  the 
germination  ix*riod  by  2-3  days.  It  would  apjx'ar 
also  that  the  all-imjxjrtant  enzymic  systems  are 
greatly  stimulated  by  such  tr(‘atment.  This  results 
in  't-amylase  and  “  cellulase  "  attaining  levels  of 
activity  not  obtainable  with  a  very  long  germination 
time.  Since  'i-amylase  is  not  particularly  sensitive 
to  temjx'rature  it  is  |x)ssible  to  reckon  with  the  fact 
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that  in  this  way  even  normally  kilned  malts  can  be 
produced  with  a  very  high  activity  of  this  enzyme 
which  is  so  im|X)rtant  for  saccharification  and  dex- 
trinisation  in  the  mash  tun.  That  greater  conversion 
has  taken  place  in  the  mash  tun  is  indicated  by  the 
lower  viscosities  of  malt  extracts  obtained  from 
treated  grain.  Also,  it  may  be  of  interest  to  note 
that  gibberellic  acid  has  no  influence  upon  the  course 
of  fermentation  and  there  are  no  harmful  physio¬ 
logical  effects  ujxjn  human  beings. 

New  malting  techniques 

A  revolutionary  malting  technique  has  been 
evolved  on  the  Continent.  It  is  a  carbohydrate  treat¬ 
ment  of  barley  and  involves  a  sugar  application  dur¬ 
ing  malting.  This  is  a  solution  of  3-6  g.  of  glucose 
syrup  per  100  g.  of  barley.  The  solution  is  added 
16  hr.  before  the  finish  of  the  germination  period. 
The  process  has  been  patented  and  is  known  as  Bel- 
malt.  The  effect  of  such  a  treatment  appears  to  be  an 
increased  solubilisation  of  nitrogenous  constituents, 
an  increased  modification  and  an  increase  in  extract 
of  up  to  24%.  It  is  claimed  that  beers  brewed  from 
such  malts  also  show  less  sensitivity  to  chill  haze, 
improved  head  retention  and  superior  palate.  How¬ 
ever,  it  does  not  appear  to  be  a  sound  economic  pro¬ 
position. 

At  the  Brewing  Industry  Research  Foundation  a 
novel  malting  technique  has  been  developed,  com¬ 
mercial  scale  trials  of  which  having  proved  highly 
successful.  This  involves  steeping  barley  to  35-40% 
moisture  content,  growth  for  3  days  and  re-steeping 
for  24  hr.  at  62 °F.  In  this  way  the  rootlets  perish 
without  impairing  modification.  A  moisture  content 
of  52%  is  thus  obtained,  a  figure  which  is  regarded 
as  excessive  and  so  the  grain  is  re-dried  to  48%  mois¬ 
ture  and  grown  for  a  further  2-3  days  after  which  it 
is  kilned.  Such  a  procedure  has  given  a  malting  loss 
not  in  excess  of  4%  which  is  a  50%  reduction  on  the 
loss  normally  incurred.  The  fact  that  the  rootlets 
failed  to  grow  after  re-steeping  was  attributed  to  the 
imposition  of  anaerobic  conditions.  However,  it  must 
be  emphasised  that  the  rate  of  reduction  of  the  mois¬ 
ture  content  after  re-steeping  has  been  found  to  be 
very  critical  and  it  is  felt  that  the  process  is  capable 
of  further  development. 

It  may  be  timely  to  offer  some  criticism  of  the  re¬ 
searches  designed  to  investigate  the  behaviour  of 
jx'eled  corns  during  malting.  It  is  realised  that  the 
husks  of  malt  contribute  haze-forming  substances  to 
beer  but  from  the  practical  point  of  view  they  do 
provide  a  natural  filter-aid  in  the  mash  tun.  At  the 
present  time  there  has  been  no  suggestion  as  to  how 
the  difliculties  which  must  arise  from  the  absence  of 
husks  could  be  overcome. 

Hops 

In  recent  years  a  great  amount  of  research  time 
has  been  devoted  to  hop  utilisation  but  it  would  ap- 
p(*ar  that  brewers  have  been  very  slow  to  put  the 
results  of  these  researches  to  the  test.  The  reason 
may  be  that,  to  obtain  an  estimate  of  hop  utilisation 


with  respect  to  bitterness,  one  must  be  in  a  position 
to  measure  the  a-acid  content  of  the  hops  just  before 
use  and  the  iso-compounds  concentration  in  the  re¬ 
sultant  beer.  It  is  then  possible  to  measure  accur¬ 
ately  the  effect  of  changes  in  the  process  upon  the  effi¬ 
ciency  of  hop  utilisation.  So  far,  laboratory  methods 
of  investigation  have  been  either  too  laborious  and 
time-consuming  or  the  necessary  equipment  to  deter¬ 
mine  these  constituents  has  been  too  expensive  for 
the  average  brewery.  However,  the  conductimetric 
method  appears  to  be  the  simplest,  quickest,  and 
least  expensive  yet  developed.  This  method  has  re¬ 
cently  been  described  by  Belgian  workers  and  they 
claim  great  accuracy. 

The  way  would  appear  to  be  open  now  for  a  wide¬ 
spread  investigation  by  brewers  into  the  many  factors 
which  affect  utilisation  of  hops.  In  the  first  place 
there  seems  to  be  just  cause  for  investigating  hop 
rates  because  it  has  been  shown  that  the  percentage 
utilisation  falls  as  the  hop  rate  is  raised.  In  other 
words,  to  double  the  hop  rate  does  not  increase  the 
concentration  of  bitter  substances  in  beer  by  100%, 
but  only  by  about  50%.  On  the  other  hand,  a  re¬ 
duction  of  10%  in  the  normal  hop  rate  may  reduce 
the  iso-compx)unds  in  beer  from,  for  example,  30 
p.p.m.  to  28-5  p.p.m.,  a  reduction  which  is  unlikely 
to  be  noticed  by  tasting  trials.  It  would,  therefore, 
be  wise  in  view  of  these  facts,  to  re-examine  the  wis¬ 
dom  of  using  a  high  hop  rate  in  order  to  obtain  a 
more  bitter  beer  because  it  does  seem  as  if  a  lot  of 
needless  expense  is  being  created. 

Hop  bittering  substances  (iso-compounds)  are  pre¬ 
cipitated  by  nitrogenous  constituents  during  wort 
boiling  and  it  has  been  found  that  the  efficiency  of 
utilisation  decreases  as  the  gravity  or  strength  of  the 
wort  increases.  By  combining  a  high  hop  rate  with 
a  high  gravity  wort  one  would  obtain  an  extremely 
low  utilisation.  There  are  three  ways  in  which  this 
can  possibly  be  overcome.  Firstly,  the  regulation  of 
mashing  temperatures  to  give  greater  degradation  of 
protein  will  favour  increased  efficiency,  and  secondly, 
the  major  part  of  the  hops  may  be  added  to  the 
weaker  or  lower  gravity  wort.  Another  way  in  which 
efficiency  of  utilisation  may  be  achieved  is  by  means 
of  a  higher  wort  />H  (lower  acidity)  but  the  advan¬ 
tages  derived  in  resj^ect  of  hop  utilisation  are  offset 
by  a  resultant  higher  /)H  value  of  the  beer.  This 
would  favour  a  lower  biological  stability. 

Utilisation  is  affected  to  some  large  extent  by 
mechanical  details  such  as  the  compactness  of  the 
hops,  the  surface  tension  of  the  wort  and  the  vigour 
of  the  cop|)er  boil.  It  is  often  found  that  the  latter 
is  the  most  im{x>rtant  factor.  V'ariations  in  the  pre¬ 
cipitation  ("  break  ")  brought  about  by  boiling  can 
lead  to  sur])risingly  large  variations  in  utilisation.  It 
would  apjx'ar  highly  necessary  to  have  a  strictly 
standardised  lx)iling  pnxedure. 

During  fermentation,  yeast  cells  absorb  bittering 
substances  to  an  extent  which  de|X'nds  ujx)n  their 
degree  of  flix  culence  and  the  rate  at  which  they  mul¬ 
tiply.  For  instance,  if  the  pitching  yeast  contains  a 
predominant  strain  of  yeast  which  den's  not  come  out 
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of  suspension  quickly  the  loss  of  bittering  substances 
will  be  great.  However,  care  is  necessary  in  com¬ 
paring  the  bitterness  of  beers  by  tasting  trials  be¬ 
cause  it  has  been  found  also  that  the  bitterness  im¬ 
parted  to  a  beer  is  dejx'ndent  upon  its  pH.  As  the 
pH  increases  a  harsher  flavour  is  noticed. 

Allied  to  these  studies  on  utilisation  there  have 
been  several  attempts  to  preserve  and  mature  hops 
successfully.  The  brewer  must  store  hops  for  a  large 
part  of  the  year  and  during  this  time  it  has  been 
found  that  there  is  a  gradual  loss  of  bittering  prin¬ 
ciples.  In  the  Weiner  method  hops  are  highly  com¬ 
pressed  and  submitted  for  several  minutes  to  an 
almost  complete  vacuum  in  a  sjx'cial  vessel.  The 
vessel  is  then  allowed  to  return  to  normal  pressure 
and  then  the  ojieration  is  reix*ated  several  times,  h'or 
long  storage,  carbon  dioxide  is  introduced  under 
pressure  aher  the  last  evacuation.  In  this  manner 
the  hops  are  impregnated  with  carbon  dioxide  and 
they  can  be  removed  from  the  vessel  without  further 
precautions.  It  is  found  that  the  most  important 
factor  in  hop  storage  is  low  temperature,  but  by  em¬ 
ploying  this  method,  the  undesirable  effects  of  high 
temperature  can  be  reduced  by  half.  There  is  the 
claim  that  hops  treated  in  this  way  exhibit  a  refined 
aroma  and  possess  a  higher  humulone  content  which 
results  in  the  production  of  more  bitter  beers. 

Continuous  mashing 

The  B.I.R.F.  have  developed  a  continuous  mash¬ 
ing  device  which  is  a  decided  improvement  over  their 
first  apparatus.  This  vessel  is  circular,  i8  in.  in  dia¬ 
meter,  and  is  divided  into  ten  segments  by  radial 
vanes  which  rotate  around  a  central  spindle ;  the  first 
compartment  is  charged  from  a  Steele’s  type  masher 
and  after  this  has  been  filled  the  supply  of  grist  and 
liquor  is  interrui)ted  until  the  second  empty  compart¬ 
ment  comes  under  the  delivery  arm,  thus  giving  a 
semi-continuous  feed  to  successive  compartments. 
The  mash  eventually  travels  over  a  slotted  portion 
of  the  base-plate  and  first  runnings  emerging  from 
the  slots  are  re-circulated  to  achieve  greater  clarity. 
Later  runnings  are  collected  from  four  separate  un- 
derbacks  and  sparging  can  be  applied  as  desired 
with  worts  of  different  gravities,  either  collected  sep¬ 
arately  or  bulked.  F'inally,  spent  grains  are  rejected 
at  the  last  compartment  through  an  empty  space  in 
the  base-plate. 

With  this  small-scale  plant,  standing  time,  tem¬ 
perature  and  sparging  conditions  can  be  altered  at 
will.  Wort  at  the  rate  of  loo  barrels  j)er  week  can 
be  obtained  from  a  mash  tun  of  the  above  diameter, 
whilst  with  a  15  ft.  rotary  mash  tun  it  might  be  pos¬ 
sible  to  achieve  a  production  of  10,000  barrels  of 
wort  per  week  in  continuous  operation. 

It  is  claimed  that  the  analytical  characteristics  of 
the  worts  produced  in  this  manner  are  comparable 
with  those  produced  by  conventional  means. 

Continuous  fermentation 

Once  more  the  Research  Foundation  have  been 
investigating  this  field.  Recently  they  have  pub¬ 


lished  work  concerning  the  influence  of  different  fac¬ 
tors  on  the  process  as  a  whole. 

Generally,  it  has  been  found  that  all  strains  of 
veast  studied  have  produced  palatable  beers,  free 
from  yeast-bite,  both  over  a  range  of  temperatures 
up  to  30 °C.  and  over  a  range  of  gravities  (1030- 
i-io2“).  On  employing  mixtures  of  yeast  strains  it 
was  found  that  there  were  two  broad  divisions  (a) 
those  in  which  one  of  the  strains  became  dominant 
within  2-3  days  and  (b)  those  in  which  the  original 
com|K)sition  was  maintained  (both  classes  are  en¬ 
countered  in  conventional  top  fermentation  systems) 
but  the  efficiency  of  the  mixture  was  usually  less  than 
the  average  value  of  its  individual  components.  It 
may  be  assumed  that  this  is  a  point  in  favour  of  em¬ 
ploying  a  single  strain  pure  culture  of  yeast. 

The  number  of  ves.sels  employed  in  the  system 
ap|)ears  to  be  a  critical  factor  as  far  as  the  particular 
yeast  strain  employed  is  concerned,  and  it  has  been 
found  that  there  are  two  patterns  of  behaviour  (a) 
those  yeasts  whose  efficiency  ap{)ears  to  be  relatively 
independent  of  the  number  of  vessels  employed  and 
(b)  those  whose  efficiency  is  decreased  when  the  en¬ 
tire  fermentation  is  conducted  in  a  single  vessel. 
With  regard  to  the  latter  group,  it  has  been  shown 
that  these  yeasts  are  inhibited  by  even  moderate  con¬ 
centrations  of  alcohol  and  this  may  explain  the  rel¬ 
atively  poor  efficiency  of  such  strains.  In  a  multi¬ 
vessel  system  the  concentration  of  alcohol  in  the  final 
vessel  is  obviously  of  less  imyxirtance. 

Contrary  to  conventional  batch  fermentation  in 
which  it  is  necessary  to  have  a  good  yeast  head  to 
enable  a  continuation  of  the  pitching  yeast,  in  con¬ 
tinuous  fermentation  the  efficiency  of  the  process  is 
decreased  as  the  tendency  for  head  formation  in 
creases.  Mechanically,  there  is  the  disadvantage  that 
aggregation  may  block  the  interconnecting  pipes  of 
the  vessels  in  a  multi-system.  For  a  similar  reason, 
flocculent  yeasts  are  also  a  mechanical  hazard. 

To  those  not  familiar  with  this  process  it  would 
seem  that  a  high  standard  of  cleanliness  must  be 
maintained.  However,  it  is  said  that  a  sterile  medium 
can  be  maintained  without  employing  any  special 
cleaning  procedure.  The  risk  of  contamination  must 
not  be  taken  so  lightly  because  it  has  been  found  that 
there  was  a  fall  in  efficiency  of  some  20-30%  follow¬ 
ing  an  infection  by  Acetohacter.  On  the  plant  scale  it 
will  be  difficult  to  eliminate  such  organisms  com¬ 
pletely. 

New  Zealand  Breweries  have  recently  begun  pro¬ 
duction  of  beer  by  the  continuous  fermentation  pro¬ 
cess.  The  officials  of  the  company  claim  that  the 
system  at  their  Standard  Brewery  is  so  designed  that 
throughput  can  be  varied  at  will,  thus  overcoming 
the  objection  that  this  process  is  not  flexible. 

The  system  takes  the  form  of  two  identical  inter¬ 
connected  vessels,  beer  emerging  from  the  second 
vessel.  The  beer  then  goes  into  a  special  yeast- 
separating  vessel,  in  which  all  surplus  yeast  is  re¬ 
moved,  and  the  beer  is  then  sent  to  cold  store  for  final 
processing  which  includes  storing  for  one  week  fol¬ 
lowed  by  filtration  and  carbonation. 


104 


March,  1960 — Food  Manufacture 


{Left):  Supervising  the  boiling  of  wort  with  hops.  {Right):  A  malt  hopper  feeding  into  a  malt  mill.  The  attendant  is  supervising  the 
malting  process.  {All  photographs  are  by  courtesy  of  Arthur  Guinness,  Son  and  Co.,  Ltd.) 


The  whole  of  the  procedure  at  this  brewery  is 
based  ujx)!!  the  wort  storage  procedure,  the  wort 
being  stored  for  approximately  48  hr.  prior  to  filtra¬ 
tion  and  excise  calculations,  after  which  it  is  fed 
direct  into  the  fermenting  system.  After  filtration 
through  the  hop  bed  in  the  hop  back,  therefore,  the 
wort  is  chilled  to  32 °F.  or  slightly  below  and  is  then 
passed  into  one  of  three  cold  rooms  and  stored  in 
glass-lined  tanks.  After  a  48  hr.  holding  period  the 
wort  is  passed  through  kieselguhr  filters  and  collected 
in  other  cold  tanks  for  excise  calculations.  The  wort 
then  begins  to  flow,  via  a  flow  meter,  into  the  con¬ 
tinuous  fermenters. 

Finings 

Finings  have  received  very  little  attention  in  the 
past  if  the  dearth  of  literature  on  the  subject  is  a 
guide.  It  is,  therefore,  most  refreshing  to  read  the 
advisory  leaflet  on  finings  published  by  the  B.I.R.F. 
This  publication  has  been  well  received  in  the  indus¬ 
try  and  will  clear  up  many  misunderstandings. 

Isinglass  finings  are  now  believed  to  react  with 
yeast  cells  by  virtue  of  an  electrostatic  interaction, 
the  isinglass  being  |K)sitively  charged  and  the  yeast 
(ells  negativ'ely  charged.  These  electric  charges  de¬ 
crease  as  the  acidity  of  the  beer  increases,  the  result 
being  increasing  fining  difficulties.  Difficulty  in  fin¬ 
ing  will  be  encountered  also  where  beer  has  a  high 
inorganic  salt  content.  Calcium  ions  have  a  double 
positive  charge  and  are,  naturally,  more  effective  in 
counteracting  the  charge  on  a  yeast  cell  than  mono¬ 
valent  ions  such  as  sodium.  It  must  be  remembered 
that  the  efficiency  of  neutralisation  of  the  charge  on 
the  cell  by  ions  will  depend  upon  the  yeast  strain  in¬ 
volved. 

An  interesting  development,  mainly  of  academic 
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interest,  has  been  the  discovery  that  there  is  a  simple 
correlation  between  the  phosphorus  content  of  yeast 
cell  walls  and  the  extent  to  which  the  cells  are  nega¬ 
tively  charged.  For  example,  temp)orary  non-fining 
cells  are  obtained  from  yeasts  which  fine  under  nor¬ 
mal  conditions  by  imposing  phosphorus  starvation 
upon  them.  However,  since  beers  generally  have 
adequate  quantities  of  phosphorus,  this  is  unlikely 
to  be  the  cause  of  fining  difficulties  in  practice. 

Furthermore,  fining  difficulties  are  experienced 
where  there  is  a  wild  yeast  infection.  These  non¬ 
brewing  organisms  are  not  strains  of  Saccharomyces 
cerevisiee  and  they  do  not  possess  a  charged  cell  sur¬ 
face,  hence,  it  is  thought,  the  lack  of  response  to  isin¬ 
glass  finings.  Wild  yeasts  are  picked  up,  generally, 
from  brewing  plant  and  casks,  but  not  from  finings 
themselves  unless  the  sulphur  dioxide  content  is  less 
than  350  p.p.m.  The  growth  of  these  yeasts,  hence 
increasing  fining  difficulty,  has  been  found  to  be 
accentuated  by  faulty  cellar  management. 

It  is  interesting  to  learn  that  the  addition  of  isin¬ 
glass  finings  during  wort  boiling  can,  in  some  in¬ 
stances,  improve  the  head  retaining  properties  of  a 
beer. 

Non-biological  haze-formation 

Extensive  researches  have  shown  that  Nylon  66 
adsorbs  |)otential  haze-forming  substances  from  beer. 
These  compounds,  the  anthocyanogens,  are  thought 
to  combine  with  proteins  to  form  a  haze  and,  there¬ 
fore,  if  either  of  the  substances  is  removed  the  pos¬ 
sibility  of  haze-formation  is  reduced  considerably. 
The  nylon  is  employed  in  a  finely  divided  form  in 
order  to  achieve  maximum  adsorption  of  anthocyan¬ 
ogens  and  it  can  be  used  in  jxiwder  form  or  as  a  paste 
(a  20%  dispersion  of  nylon  in  water). 

105 


The  practical  application  of  the  nylon  is  proving 
a  difficult  task.  Work  at  the  Research  Foundation 
has  indicated  that  nylon  can  be  employed  as  a  filter, 
the  addition  to  cask  not  being  suitable  because  (a) 
the  resin  is  not  easily  utilised  to  its  full  capacity,  (b) 
it  is  not  easily  recoverable  and  (c)  prolonged  treat¬ 
ment  causes  some  loss  both  of  isohumulones  (bitter- 
ing  substances)  and  of  foam  stability.  By  using 
nylon  in  the  form  of  a  filter  one  achieves  ready  re¬ 
covery  whilst  the  treated  beers  do  not  possess  any 
undesirable  flavours  as  a  result  and  they  exhibit  a 
ver\'  marked  resistance  to  oxidation  and  chill  hazes. 
Rates  of  filtration  and  nylon,  beer  ratios  vary  from 
beer  to  beer. 

These  filtration  techniques  can  take  the  form  of 
either  a  bed  of  nylon  or  nylon  held  between  two  suit¬ 
able  supports.  There  is  the  possibility  that  the  nylon 
can  be  incorporated  in  filter  sheets  but  recovery 
would  not  be  possible  and  it  would  seem  likely  that 
the  sheets  would  have  a  short  life.  It  is  preferable 
to  filter  polish-filtered  beer  through  the  nylon  because 
there  would  be  no  interference  from  yeast  and  nylon 
recovery  would  be  simple.  Such  a  step,  of  course, 
would  involve  the  bulking  of  treated  l)eer  prior  to 
bottling,  an  essential  step  lx‘cause  the  rate  of  adsorp¬ 
tion  of  anthocyan(igens  decreases  as  filtration  pro¬ 
ceeds. 

A  drip-feed  method  has  been  devised  also  in  which 
the  concentration  of  nylon  and  the  period  of  contact 
with  beer  are  reduced.  The  nylon,  in  the  form  of  a 
suspension,  is  “drip-fed"  into  rough-filtered  beer, 
the  nylon  being  filtered  out  immediately  and  the  beer 
passes  to  the  jxflishing  filter.  The  drip-feed  can  be 
adjusted  to  suit  the  filtration  rates  employed  nor¬ 
mally  and  it  has  the  advantage  of  being  a  continuous 
process. 

There  have  been  no  detectable  effects  on  palate  or 
head  retention,  even  after  the  removal  of  50%  antho- 
cyanogens.  However,  the  brewer  must  aim  for  20- 
25%  removal,  because  by  using  very  high  concentra¬ 
tions  of  nylon  with  a  view  to  removing  50%  of  these 
substances  or  to  reduce  the  contact  period,  there  is 
a  tendency  for  isohumulones  to  be  removed.  This 
would  result  in  a  less  bitter  beer. 

In  conclusion.  Nylon  66  appears  to  offer  great  pos¬ 
sibilities  for  the  reduction  of  non-biological  haze  com- 
pr>unds.  At  the  present  rate  of  progress  it  seems  that 
a  solution  to  the  |)roblem  of  application  will  be  found 
in  the  near  future.  The  im[M)rtance  of  such  treat¬ 
ment  lies  in  extending  the  shelf-life  of  bottled  beer 
and  it  will  be  of  great  economic  value  in  reducing  the 
storage  jx*riods  of  beers  prior  to  bottling. 

Microbiology 

It  has  been  stated  very  recently  that  the  main 
spoilage  organisms  of  beer  are  those  which  do  not 
over-oxidise  acetic  acid.  These  are  regarded  as 
varieties  of  Acetohacter  suboxydans  and  Shim  well 
has  suggested  the  name  Acetomonas.  Such  organ¬ 
isms  can  grow  in  the  presence  of  very  little  disscflved 
air,  and  voluminous  slime  production  allows  a  small 


infection  to  cause  a  great  deal  of  damage.  In  the 
brewing  world  this  condition  is  known  as  “  rope." 

Two  diastatic  strains  of  lactic  acid  bacteria  have 
been  found  which  cause  superattenuation  in  the  pre¬ 
sence  of  yeast.  The  bacteria  hydrolyse  the  starch 
and  dextrins  in  wort,  the  products  of  which  the  yeast 
is  able  to  ferment.  The  two  types  take  the  form  of 
rods  and  cocci,  the  former  being  recognised  as  a  dia¬ 
static  variety  of  Lactobacillus  pastorianus  (L.  dia- 
staticus).  This  strain  is  extraordinarily  hop-tolerant 
(hop  rate  6  lb.  per  barrel,  original  gravity  of  beer 
I  075°),  and  causes  acidity  superattenuation  and 
deterioration  of  aroma  and  flavour.  The  cocci  were 
identified  as  representing  a  strain  of  Streptococcus 
damnosus  {Str.  diastaticus).  It  produces,  with  yeast, 
superattenuation  and  tolerates  as  much  as  14%  alco¬ 
hol.  These  strains  should  be  of  particular  interest  to 
brewers. 

It  can  be  demonstrated  that  by  employing  rela¬ 
tively  simple  cleaning  methods  Lactobacillus  infec¬ 
tion  can  be  kept  under  control  in  the  brewery,  but 
great  difficulty  has  been  found  in  checking  Aceto- 
bacter  infection.  In  the  latter  instance,  of  course, 
brewers  will  find  that  sterilising  agents  on  the  market 
are  not  as  effective  as  one  would  desire.  This  is  par¬ 
ticularly  serious  since  Acetobacter  strains  have  been 
found  to  be  the  cause  of  many  complaints  once  beer 
leaves  a  brewery,  much  more  so  than  Lactobacillus, 
and  it  appt'ars  that  Acetobacter  are  encouraged  to  a 
very  extensive  degree  by  sub-standard  cellar  man¬ 
agement. 

The  application  of  antibiotics  has  featured  pro¬ 
minently  in  research  work  in  Europe  and  the  United 
States.  However,  the  use  of  antibiotics  is  to  be 
avoided  for  several  reasons,  not  the  least  of  which 
is  the  fact  that  it  can  be  very  expensive.  On  a  labor¬ 
atory  scale  actidione  and  polymyxin  are  employed 
in  methods  for  the  selective  estimation  of  Lactobacil¬ 
lus,  Acetobacter  and  Flavobacterium  proteus  in 
pitching  yeasts  and  beers.  The  method  recently  de¬ 
veloped  at  the  Research  Foundation  can  produce  a 
very  useful  yardstick  by  which  to  judge  plant  clean¬ 
liness  if  introduced  into  the  work  of  a  laboratory. 

For  many  years  now  people  in  the  industry  have 
looked  ujwn  the  employment  of  single  strain  cultures 
of  yeast  very  unfavourably.  It  has  been  the  belief 
that  no  one  strain  can  impart  all  the  desirable  char¬ 
acteristics  to  a  beer.  Conversely,  it  is  true  to  say 
that  in  a  brewery  pitching  yeast  which  consists  of 
three  strains,  two  of  these  may  be  highly  unsuitable. 
Over  the  years,  however,  it  would  apjxar  that  the 
possible  presence  of  two  unsatisfactory  strains  has 
Ixen  more  acceptable  than  the  use  of  a  single  strain. 
A  recent  publication  by  Dr.  J.  S.  Hough  (B.I.R.F.) 
reveals  that  in  a  survey  of  39  British  pitching  yeasts 
12  contained  only  a  single  strain  and  16  had  two 
major  strains.  Of  course,  it  is  not  possible  to  obtain 
an  estimate  of  how  long  such  a  situation  has  existed 
but  this  survey  should  serve  to  alter  opinions  in  the 
brewing  world  about  the  usefulness  of  a  single  strain 
culture  of  yeast. 

[Concluded  on  page  122) 
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WORLD  FOOD  SUPPLIES-2 


Sources  of  Food -II 


By  Francis  Aylward/  Ph.D^  d.S€.,  f.r.i.c 

Concluding  the  section  on  food  sources,  the  author  deals  this  month  with  possibilities  of  in¬ 
creasing  food  supplies  from  fish  culture,  from  materials  which  in  their  normal  state  are  not 
suitable  for  human  food,  and  by  eliminating  waste.  Next  month.  Dr.  Aylward  will  consider 

the  choice  of  foods. 


Inland  fish  farming  can  often  yield  more  protein  than  the  same  area  used  for  grazing. 
Indonesia  is  one  of  the  countries  co-operating  with  F.A.O.  experts  in  the  development 
of  fish  farming  methods.  The  picture  shows  Mr.  Van  der  Ploeg  of  F.A.O.  examining 
carp  harvested  from  a  private  farmer's  pond  near  Lembang. 


"O  ECENT  reports  and  symposia 
■^^have  drawn  attention  to  the 
im|X)rtance  of  fish  as  food  and 
to  the  desirability  of  increasing 
fisheries  production.”*  ’”*  *'  The 
F.A.O.  statistics  indicate  that  some 
8o%  of  the  total  world  catch  of 
fish  (with  crustaceans  and  mol¬ 
luscs)  are  produced  in  the  northern 
hemisphere ;  the  contribution  made 
by  fish  to  the  diet  varies  greatly 
from  country  to  country  but  it 
is  noteworthy  that  40%  of  the 
world's  total  is  produced  in  Asia 
— In  south-east  Asia  and  the  Far 
East — where  fish  may  be  almost 
the  only  source  of  animal  protein. 

In  1 953  the  F.A.O.  reports  sug¬ 
gested  that  the  yields  of  fish  from 
the  waters  of  the  world  could  be 
increased  by  50%  without  endan¬ 
gering  stocks;  other  authorities 
believe  that  much  larger  increases 
are  possible.  Over  the  five  year 
peri(^  1953-8  an  increase  of  18% 
appears  to  have  taken  place  with 
every  prospect  of  this  rate  being 
continued  for  some  time.“'**^ 

SEAS  AND  INLAND  WATERS 

Although  much  valuable  infor¬ 
mation  has  been  obtained  on  a 
local  or  regional  basis  by  centres 
such  as  the  Torry  Research  Sta¬ 
tion  in  Aberdeen,  our  knowledge 
of  marine  biology  on  a  world  basis 
is  somewhat  meagre ;  it  is  evident 
that  so  far  as  coastal  waters  are 
concerned  precautions  must  be 
taken  to  avoid  overfishing  and 
that  international  agreements  are 
essential.  It  is  clear  too  that  in 

•  Head  of  the  Department  ol  Chemistry 
an«l  h'cMHi  T»thnology,  Borough  Polytech¬ 
nic,  London. 


many  countries  improved  boats 
and  equipment  are  required  to  ex¬ 
tend  the  range  and  efficiency  of 
fishing;  there  is  a  striking  con¬ 
trast  between  the  highly  organised 
fishing  industry  in  the  U.K.  with 
the  use  of  modern  vessels  and  the 
primitive  industry  in  many  parts 
of  the  world. 

More  fish  culture  needed 

There  is  need  also  for  a  wider 
knowledge  of  methods  of  preserv*- 
ing  the  catch  both  to  minimise 
losses  and  to  enable  the  catch  to 
be  transported  to  inland  areas 
where  the  need  for  supplementary 
protein  may  be  great.'*  In  this 
respect  the  research  programme  at 
the  Torry  Station  and  similar  cen¬ 
tres  has  an  international  signifi¬ 
cance. 


Inland  fisheries  make  a  sub¬ 
stantial  contribution  to  the  food 
supply  of  many  areas,  and  Finn'* 
and  many  other  writers  believe 
that  a  considerable  development  is 
possible  not  only  in  regard  to  wild 
stocks  in  lake  and  rivers  but  also 
by  fish  culture  in  enclosed  bodies 
of  water  such  as  ponds,  reservoirs 
and  irrigation  systems.  The  1956 
F.A.O.  statistics  gave  a  world 
estimate  of  3  million  tons;  over 
half  came  from  Asia,  but  it  has 
been  suggested  that  this  may  be 
an  underestimate  in  view  of  the 
prev*alence  of  fish  culture  (on  a 
subsistence  rather  than  commer¬ 
cial  basis)  in  China,  Indonesia, 
Thailand  and  other  areas  in  south¬ 
east  Asia. 

In  tropical  countries  fish  grow 
in  inland  waters  more  rapidly 
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Aims 

A.  ANIMAL  LIFE 

Wider  use  of  fish  as  food  through ; 

1.  extension  of  fishing  in  coastal  waters 
and  of  deep  sea  fisheries; 

2.  establishment  of  fish  in  rivers  and 
inland  seas  and  reservoirs. 


B.  PLANT  LIFE 

1.  Collection  and  utilisation  of  sea-weeds 
for  use  as  fertilisers,  animal  foodstuffs 
and  perhaps  also  for  human  food. 

2.  Cultivation  of  sea  plants. 

3.  Water  culture  (hydroponics. 


Table  3.  Seas,  Lakes  and  Rivers. 

Some  methods 


1.  Through  wider  knowledge  of  marine 
biology  and  of  technological  problems 
of  fisheries. 

2.  Use  of  vessels  filled  with  modern 
equipment. 

3.  Bi-national  and  international  conven¬ 
tions  to  avoid  depopulation  of  seas 
and  extinction  of  species. 

4.  Establishment  of  fish  breeding  stations 
and  hatcheries. 


1.  Research  on  composition  and  methods 
of  harvesting  and  utilisation  of  sea 
plants. 

2.  Through  greater  knowledge  of  plant 
physiology. 


Table  4.  New 

Sources  of  Human  Food 

Possibility 

Example 

1.  New  types  of  crops. 

Success  in  introduction  of  soya  to  U.S. 

2.  Processing  of  plant  materials: 

(a)  to  give  edible  materials; 

Cottonseed  gives  edible  oil  and  protein; 

(b)  to  make  better  use  of  vegetable 

Sugars  by  chemical  treatment  of  cellulose 

wastes ; 

and  starches: 

(c)  to  use  chlorophyll  containing 

Proteins  from  grass. 

material. 

3.  Cultivation  of  marine  plants. 

As  practised  in  Japan. 

4.  Soil-less  culture  (hydroponics). 

As  demonstrated  in  California. 

5.  Cultivation  of  micro-organisms 

and 

Food  yeast. 

algx. 

6.  Processing  of  animal  materials. 

Whale  oil  to  margarine. 

7.  Chemical  synthesis  of  major 

and 

Synthesis  of  vitamins  and  amino-acids. 

minor  food  components. 

Production  of  fats  from  petroleum. 

8.  Biochemical  synthesis — fermentation 

Vitamins. 

methods. 

than  in  colder  areas;  it  has  been 
stated  that  the  rate  of  growth 
doubles  (within  certain  limits)  for 
every  io°C.  rise  in  temperature 
and  that  the  natural  productivity 
of  ponds  in  tropical  areas  may 
reach  very  high  figures  which  may 
be  further  increased  by  fertilisa¬ 
tion.*'*  In  China  and  other  Asian 
countries  fish  are  cultivated  in  the 
flooded  rice  fields  and  the  yields 
may  be  considerable  and  could 
almost  certainly  be  increased.  One 
American  group  estimated  that 
Japan  could  raise  in  this  way 
500,000  tons  of  carp  annually  in 
contrast  to  the  actual  yield  of 
2,500  tons  in  1950. 

Investigations  in  the  U.K.  and 
elsewhere  have  shown  that  fish 
meal  of  good  biological  value  and 
suitable  for  human  use  can  be  pre¬ 
pared  as  a  supplementary  food. 
Fish  meal  is,  of  course,  used  as 
an  animal  feedingstuff  and  also 
as  a  fertiliser.”*’ *** 

Marine  plants  are  used  as  food 
in  Japan  and  other  countries  and 
active  research  has  been  going  on 
in  various  centres  on  the  utilisa¬ 
tion  of  seaweeds  or  their  products 
for  animal  or  human  food  or  as 
fertiliser. 

NEW  SOURCES  OF  FOOD 

Some  of  the  proposals  listed  in 
table  4  have  already  been  referred 
to  under  other  headings;  they  are 
included  in  this  table  because  they 
illustrate  some  special  lines  of  re¬ 
search  being  carried  out  in  various 
countries. 

The  successful  introduction  of 
the  soya  bean  in  the  U.S.A.  in¬ 
dicates  how  rapidly  a  crop  indi¬ 
genous  to  one  area  (China)  can  be 
accepted  elsewhere  and  can  make 
a  valuable  contribution,  both  di¬ 
rectly  and  indirectly,  to  food  sup¬ 
plies.^  The  soya  bean  as  a  multi¬ 
purpose  crop  provides  edible  oil, 
edible  protein,  and  vitamins  with 
other  minor  com[K)nents.  Several 
f)ther  examples  can  be  quoted  of 
the  adaptation  of  crops  from  oik 
region  to  another;  from  Central 
and  South  America  potatoes  have 
come  to  Eurojx^,  maniac  (cassava) 
maize  and  the  cacao  bean  to 
Africa;  citrus  fruits  from  the  East 
were  adopted  by  Florida;  “Tur¬ 


key  Red,"  the  drought  resistant 
winter  wheat  from  eastern  Europe, 
was  sown  with  success  in  the 
American  Middle  West.  Because 
of  such  precedents,  there  are  rea¬ 
sonable  grounds  for  believing  that 
new  species  or  varieties  of  crops 
may  be  successfully  introduced  in 
tropical  and  other  areas. 

Such  crops  will  not,  of  course, 
provide  any  effective  increase  in 
the  food  supply  if  they  merely 
displace  others  of  similar  charac¬ 
teristics;  the  objective  must  be 
(a)  to  find  crops  giving  food  of 
higher  nutritive  value  (e.g.  richer 
in  protein)  or  in  greater  yields 
than  those  displaced,  or  (b)  to  in¬ 
troduce  new  crops  into  areas  not 
at  present  cultivated.  The  failure 
of  the  ground-nuts  scheme  in  Tan¬ 
ganyika  illustrates  the  practical 
difficulties  of  large-scale  projects. 


but  also  provides  lessons  of  value, 
including  the  need  for  adequate 
soil  surveys  as  an  essential  pre¬ 
liminary  for  new  agricultural  pro¬ 
jects.”* 

Transforming  normally  unsuitable 
materials 

The  processing  and  treatment  of 
plant  materials  is  being  actively 
investigated  and  recent  successes 
are  illustrated  by  the  work  on  cot¬ 
tonseed,  now  recognised  as  a 
multi-purpose  crop;  whereas  the 
residue  from  oil  extraction  has  in 
the  past  been  used  mainly  as  a  fer¬ 
tiliser,  recent  investigations  have 
been  directed  to  the  isolation  and 
practical  methods  for  the  elimina¬ 
tion  of  the  poisonous  component 
(gossypol)  which  made  the  protein 
unsuitable  as  a  foodstuff.*  This 
illustrates  a  line  of  research  which 
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could  no  doubt  be  applied  to  other 
crops  to  make  them  more  suitable 
for  animal  and  human  foods. 

The  production  of  edible  starch 
syrups  (“  confectioners’  glucose  ”) 
from  maize  and  other  starch  con¬ 
taining  crops  is  now  well  known; 
other  developments  have  shown 
how  edible  sugars  can  be  obtained 
commercially  from  cellulose. 

The  cultivation  of  marine  plants 
as  practised  in  Japan  and  the  pro¬ 
duction  of  crops  by  hydroponics 
(as  demonstrated  in  California 
and  during  the  war  by  the  U.S. 
troops  in  the  Pacific)  indicate  lines 
of  possible  developments  of  poten¬ 
tial  use  in  certain  countries.'® 

The  transformation  of  animal 
materials  normally  unsuitable  as 
foods  to  useful  ingredients  is  illus¬ 
trated  by  the  familiar  example  of 
the  production  of  margarine  and 
other  fats  from  whale  oils. 

Special  attention  has  been 
focussed  in  recent  years  on  three 
items  in  table  4 — namely  the  use 
of  micro-organisms  and  algae,  the 
extraction  of  chlorophyll-contain¬ 
ing  material  such  as  grass  and  fac¬ 
tory  syntheses  of  food  components. 

Food  yeast  production 

Although  the  food  yeast  produc¬ 
tion  programme  appears  to  have 
met  with  difficulties  in  the  West 
Indies,  pilot  plant  production  has 
been  developed  in  Puerto  Rico  and 
in  several  other  countries.  Similar 
programmes  have  been  proposed 
for  various  types  of  fungi.  With 
the  latter  (as  with  yeasts)  the  com- 
[x)sition  of  the  product  can  be 
varied  with  the  strain  and  the  con¬ 
ditions  of  culture  {e.g.  to  produce 
high  fat  yields).  One  possible  dif¬ 
ficulty  may  arise  in  that  the  lipids 
of  some  micro-organisms  differ 
considerably  from  typical  animal 
and  vegetable  fats  {e.g.  branched 
chain  fatty  acids  may  be  present 
which  may  be  quite  unsuitable  for 
human  use). 

The  great  merit  of  the  food  yeast 
scheme  is  that  it  can  provide  good 
quality  proteins  and  B  vitamins  at 
a  low  cost.  The  difficulties  lie 
partly  in  producing  material  of 
bland  flavour  which  can  be  readily 
incorporated  in  foods  and  ac¬ 
cepted  ;  some  of  the  problems 
seem  to  have  arisen  from  the  pre- 
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There  are  great  possibilities  for  fish  farming  in  America's  rice  growing  areas  in 
Arkansas,  and  as  a  result  of  a  survey  by  F.A.O.  specialists,  the  U.S.  government  has 
established  a  research  station  to  investigate  the  problems  involved,  such  as  finding  the 
combinations  of  fish  with  complementary  feeding  habits,  determining  the  fertilisers 
which  will  encourage  the  growth  of  fresh  food  supplies,  health  measures,  harvesting, 
processing  and  marketing.  The  Channel  catfish,  shown  here,  one  of  the  important 
fresh  water  fish  in  the  U.S.A.,  is  one  of  the  likeliest  kinds  to  be  used  for  fish  farming.  1 


mature  use  of  the  product  without 
full  experimentation,  but  reports 
of  success  have  been  published  in 
the  U.S.  A.,  India  and  else¬ 
where.*"- 

The  production  of  uni-cellular 
plants  such  as  algae  (for  use  either 
as  a  human  food  component  or  for 
livestock  feeding)  has  been  inves¬ 
tigated  in  various  European  coun¬ 
tries  and  in  California.*"-®^  As 
with  yeasts,  crops  high  in  protein 
or  in  fats  can  be  obtained.  Many 
technical  difficulties  arise  in  large- 
scale  production  and  certain  as¬ 
pects  of  the  plan  have  been  criti¬ 
cised.®® 

Food  from  leaves 

Linked  with  the  algae  proposals 
have  been  experiments  on  the  effi¬ 
ciency  of  photosynthesis  in  various 
types  of  plants  and  also  investiga¬ 
tions  on  biochemical  aspects  of 
photosynthesis. 

Pirie  in  the  U.K.  and  other 
workers  elsewhere  have  drawn 
attention  to  the  vast  reservoir  of 
chlorophyll-containing  plant  ma¬ 
terial  that  could  be  made  available 
if  efficient  methods  could  be  de¬ 
vised  for  processing  and  extrac¬ 
tion.®' 


It  is  said  that  the  land  plants  of 
the  world  produce  the  equivalent 
of  40  lb.  of  carbon  in  organic 
combination  per  day  for  each  per¬ 
son  in  the  world ;  only  a  small  pro¬ 
portion  of  this  is  at  present  avail¬ 
able  for  man.** 

The  successful  treatment  of  ma¬ 
terial  such  as  green  leaves  is  partly 
an  engineering  problem  (the  diffi¬ 
culties  in  transition  from  labora¬ 
tory  to  large-scale  techniques)  and 
partly  chemical  (treatment  of  pro¬ 
tein  so  as  to  make  it  suitable  for 
food  and  freeing  protein  from 
waxes  and  other  leaf  components). 
Claims  have  recently  been  made 
for  a  new  method  of  processing 
based  on  disintegration  by  shock 
treatment  (analogous  to  depth- 
charge  techniques).®®’  *" 

Food  synthesis 

Much  interest  has  been  aroused 
in  the  chemical  synthesis  of  food 
components,  and  in  Germany  and 
elsewhere  it  has  been  demonstra¬ 
ted  that  fats  may  be  produced 
from  petroleum;®®  difficulties  in 
applying  this  to  human  nutrition 
may  arise  because  of  the  presence 
of  branched  chain  and  other  “  un¬ 
natural  ”  fatty  acids  which  cannot 
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be  utilised  in  the  body.  The  more 
limited  plans  already  put  into 
op)eration  for  the  factory  synthesis 
of  various  vitamins  and  individual 
amino  acids  may  be  of  much 
greater  importance. 

Another  important  area  of  cur¬ 
rent  research  is  that  of  large-scale 
biochemical  syntheses.  It  has  been 
well  known  for  50  years  that  yeast 
fermentation  under  controlled  con¬ 
ditions  produces  instead  of  alcohol 
a  variety  of  other  substances ; 
citric  acid,  for  example,  has  been 
manufactured  by  a  fermentation 
process  for  a  long  time  and  in 
considerable  quantity. 

The  discovery  of  penicillin  and 
its  commercial  production  has 
stimulated  research  into  industrial 
fermentations  generally  and  there 
is  now  a  body  of  knowledge  and 
experience  which  was  not  avail¬ 
able  a  few  years  ago. 

One  need  not  be  unduly  opti¬ 
mistic  in  believing  that  this,  com¬ 
bined  with  older  experience  and 
skills  in  relation  to  brewing  and 
alcoholic  fermentations  generally, 
can  be  put  to  good  use  in  the 
future — if  not  for  the  production 
of  food  in  bulk  (such  as  the  food 
yeast  already  referred  to)  at  least 
for  the  manufacture  of  vitamin 
and  other  accessory  factors. 


AVOIDANCE  OF  WASTE 

Very  considerable  losses  of  food 
occur  in  the  field,  during  storage 
and  in  the  kitchen  as  a  result  of 
virus  and  other  diseases  of  crops 
and  the  action  of  micro-organisms 
and  pests  of  many  types  (such  as 
insects  and  rodents).  In  addition 
to  the  loss  in  crops  and  foods  of 
vegetable  origin,  there  is  serious 
wastage  because  of  animal  diseases 
(including  parasitic  infections)  and 
deterioration  in  animal  foods  on 
storage. 

Many  of  the  older  as  well  as  the 
newer  techniques  of  food  techno¬ 
logy  are  concerned  primarily  with 
the  preservation  of  food  in  order 
to  reduce  wastage.  Ancient 
methods,  such  as  the  use  of  under¬ 
ground  storage  chambers,  may  be 
regarded  as  the  historical  fore¬ 
runners  of  the  modern  cold  storage 
warehouse  and  the  domestic  re- 


Table  5.  Avoidance  of  Gross  Waste  of  Food  or  Loss  of  Nutrients 


Causes  of  Loss  , 

1.  Losses  in: 

(a)  field  through  diseases  of  animals 
and  crops;  action  of  rodents  and 
other  pests; 

(b)  during  storage  through  pests  and 
micro-organisms ; 

(c)  in  homes  and  restaurants — various 
causes. 

2.  Nutritional  losses  in  processing  or 
cooking. 

3.  Discarding  of  edible  or  potentially 
edible  material  from: 

(a)  domestic  animals,  after  slaughter; 

(b)  fish,  after  catching; 

(c)  crops,  after  harvesting. 

A.  Discarding  of  edible  or  potentially 
edible  products  during  food  process¬ 
ings,  e.g.  whey  from  cheese  produc¬ 
tion. 

5.  Diversion  of  edible  materials  (e.g.  fats) 
for  non-food  uses. 


Remedies 

1.  Application  of  pest  control  measures 
in  agriculture  and  in  ports  and  inland 
warehouses. 

2.  Application  of  knowledge  of  food 
technology  especially: 

(o)  old  and  new  methods  of  food 
preservation ; 

(b)  methods  for  utilisation  of  by¬ 
products: 

meat:  establishment  of  processing 
centres  near  site  of  production; 
fish:  preservation  and  processing 
on  board  ship; 

crops:  processing  of  portions 
traditionally  regarded  as  non¬ 
edible. 

3.  Wider  application  of  nutritional 
knowledge  in  factory,  restaurant  and 
home. 


frigerator  or  deep  freeze  cabinet; 
techniques  such  as  sun-drying 
(still  extensively  practised)  make 
use  of  the  same  basic  principle  as 
new  methods  of  concentration  and 
spray  or  freeze  drying. 

Better  processing  means  less  waste 

Wastage  of  animal  products 
may  be  illustrated  by  the  deterior¬ 
ation  of  fish  and  the  discarding  of 
offal.  Over  the  past  twenty  years 
investigations  have  been  carried 
out  at  the  Torry  Research  Station 
and  elsewhere  to  devise  more  effec¬ 
tive  methods  for  dealing  with  the 
catch  at  sea,  for  example,  through 
the  provision  of  ‘  ‘  factory 
ships."'*' 

Over  the  same  period  there  have 
been  changes  in  slaughterhouse 
practice  in  many  countries  (cf. 
decentralisation  of  abattoirs  from 
Chicago  to  several  other  areas  in 
the  U.S.)  and  intensive  research 
into  more  complete  utilisation  of 
animal  products  (for  example, 
production  of  edible  protein  from 
blood). 

In  the  U.K.  and  elsewhere  it  is 
[)ossible  to  pf)int  to  losses  in  food 
processing  techniques  (e.g.  whey 
from  cheese  production).  The 
solution  to  such  problems  often 
awaits  new  discoveries,  for  there 
are  great  difficulties  in  disposing 
of  effluents,  even  those  of  consider¬ 
able  potential  nutritional  value, 
and  it  may  be  uneconomical  to  use 
dehydration  methods. 


Waste  in  homes  and  restaurants 

The  wastage  of  food  in  homes 
and  catering  establishments  is 
probably  greatest  in  countries  with 
the  highest  standards  of  living, 
but  is  not  unknown  elsewhere.  In 
the  U.K.  there  is  evidence  that  the 
waste  in  the  home  may  be  least 
with  large  families  and  most  with 
people  living  alone.  McCay’s  re¬ 
port  on  problems  of  a  U.S.  naval 
mess  revealed  losses  (arising  from 
wastage  at  the  table)  that  are  prob¬ 
ably  common  in  institutions,  as 
well  as  in  restaurants  and  indus¬ 
trial  canteens  in  many  countries.’® 
He  showed  how  a  reorganisation 
of  catering  service  could  produce 
speedy  reforms. 

Losses  must  be  considered  not 
only  in  terms  of  gross  wastage  of 
food  but  also  in  the  loss  of  nut¬ 
rients  during  storage,  processing 
or  cooking.®*'  **•  Some  losses  of 
unstable  vitamins  are  almost  in¬ 
evitable  during  processing,  but  if 
the  methods  are  properly  con¬ 
trolled  they  should  be  no  greater 
and  perhaps  even  considerably 
less  than  during  storage  in  the 
time  interval  between  the  field  and 
the  kitchen.  Losses  of  a  different 
character  (e.g.  through  milling 
and  refining  techniques)  may  be 
all  important  in  countries  where  the 
diet  is  already  poor,  and  in  at  least 
one  country  steps  would  appear  to 
have  been  taken  to  control  such 
processes.'*  It  is  evident  that  one 
of  the  most  impt)rtant  aspects  of 
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In  Ceylon,  F.A.O.  experts  have  surveyed  fishing  techniques  used  by  local  fishermen, 
and  installed  two  fishing  craft  experimentally  with  engines  (one  of  the  craft  is  shown  in 
this  picture).  The  results  were  so  successful  that  a  large  number  of  engines  have  been 
supplied  under  the  Colombo  Plan. 


the  work  of  the  nutritionist  in  over¬ 
seas  countries  is  the  examination 
of  old  and  new  food  processes  to 
assess  changes  in  nutritional  value 
of  food. 

Significant  losses  of  nutrients 
take  place  in  cooking,®  and  partic¬ 
ularly  in  large-scale  catering;  the 
full  extent  of  such  losses  is  not 
known  because  adequate  surv’eys 
are  rarely  made  or  published. 

The  loss  of  food  or  food  com¬ 
ponents  from  the  different  causes 
is  undoubtedly  high  and  no  reli¬ 
able  estimates  can  be  made  of  the 
total  wastage  throughout  the 
world.  It  is  said  that  in  the  U.S. 
the  loss  of  field  crops  caused  by 
insects  may  be  io%  or  higher*  ‘ 
and  similar  high  figures  have  been 
put  forward  for  losses  during  stor¬ 
age  and  in  catering.  Such  esti¬ 
mates  suggest  that  the  avoidance 
of  waste  may  be  the  most  rapid 
method  available  for  increasing 
the  food  supplies  of  the  world. 

Important  sections  of  chemical 
industry  are  now  actively  con¬ 
cerned  with  the  manufacture  of 
pest  control  agents,  as  well  as  with 
materials  to  combat  plant  and 
animal  diseases  and  much  has 
already  been  accomplished.  This 
newer  knowledge,  together  with  in¬ 
formation  about  food  preservation 
methods  should  be  of  great  impor¬ 
tance  in  overseas  countries  where 
food  shortages  are  most  acute. 

CONCLUSIONS 

Russell  in  his  presidential  ad¬ 
dress  to  the  British  Association 
fxiinted  to  three  major  limiting 
factors  in  food  production,  (i)  the 
utilisation  of  only  7  to  10%  of  the 
earth’s  land  surface,  (ii)  the  con¬ 
version  by  the  animals  of  10  to 
25%  only  of  its  food  intake  to 
human  food,  and  (iii)  the  fixation 
by  the  plant  of  no  more  than  5% 
of  the  radiant  energy  it  receives; 
all  these  limiting  factors  constitute 
a  challenge  to  science.®" 

In  this  article  a  summary  has 
been  given  of  some  of  the  sugges¬ 
tions  made  for  conserving  and  in¬ 
creasing  the  world’s  food  supply; 
it  is  probably  true  to  say  that  the 
majority  of  those  working  in  agri¬ 
cultural  science  and  in  food  tech¬ 
nology  believe  that  much  can  be 


achieved  without  waiting  for  new 
discoveries,  by  the  application  of 
present  knowledge  especially  in 
those  parts  of  the  world  where  the 
needs  are  greatest  and  technical 
experience  not  readily  available. 
There  is  undoubtedly  need  for 
further  investigations  both  funda¬ 
mental  and  applied,  but  education 
in  agriculture  and  food  technology 
is  of  prime  importance. 

Many  of  the  topics  discussed  in 
this  article  cannot  be  considered 
in  isolation  and  they  must  be  re¬ 
lated  to  wider  problems  of  natural 
resources  —  in  particular  water, 
fuel  and  power  supplies  generally. 

It  is  sometimes  suggested  that 
nothing  short  of  a  series  of  large- 
scale  projects  ( ‘  ‘  international 
T.V.A.’s”)  will  effect  any  per¬ 
manent  improvement.  Although  it 
is  true  that  multi-purpose  schemes, 
such  as  the  Volta  River  plan  in 
Ghana,  are  of  great  potential  im¬ 
portance,  there  is  abundant  evi¬ 
dence  that  much  can  be  achieved 
by  modest  means. 

One  report  (on  Afghanistan) 
stressed  the  importance  of  intro¬ 
ducing  simple  implements  such  as 
the  scythe.  Another  report  on  un¬ 
developed  countries  affirmed  '  ‘  the 
problem  is  not  one  of  imposing 
highly  mechanised  modern  agri¬ 
cultural  techniques  on  these  areas. 
Rather  it  is  a  problem  of  making 
step  by  step  advances  from  what 


is  now  a  largely  primitive  agricul¬ 
tural  economy.®* 
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BOOK  REVIEWS 


All  about  Potato  Proeessiov 

The  history  of  the  potato  has  been 
traced  back  to  200  A.D.,  when  it 
was  being  cultivated  in  Peru,  and 
we  are  told  that  even  at  that  time 
a  primitive  form  of  dehydration 
was  practised,  potatoes  being 
allowed  to  freeze  at  night  and 
thaw  during  the  day,  the  juice  be¬ 
ing  expressed  from  the  pcjtatoes  by 
treading  with  bare  feet.  This  cycle 
was  repeated  several  times  until 
the  moisture  content  was  reduced 
sufficiently  to  preserve  the  potatoes. 
Potato  processing  has  expanded 
rapidly  since  1946,  and  the  pro¬ 
cessing  industry  at  the  present 
time  uses,  in  the  U.S.A.,  from 
whence  this  book*  originates, 
about  one  fifth  of  the  potato  crop. 
The  book  is  believed  to  be  the  first 
to  cover  all  aspects  of  potato  pro¬ 
cessing,  and  the  sections,  number¬ 
ing  20  and  covering  such  topics  as 
structure  and  chemical  composi¬ 
tion,  diseases,  effect  of  transit  and 
storage,  nutritive  value,  potato 
chips  (or  crisps,  as  they  are  called 
in  this  country),  frozen  potato 
products,  dehydration,  potato 

•  I*fitato  Processing.  By  William  !•'. 
Taltiurt,  M.S.,  and  Ora  Smith,  Bh.I).,  in 
cnilalioration  with  a  group  of  sp«*cialists. 
The  Avi  I’ublishing  Co.,  Inc.,  Westport, 
Conn.,  U.S.A.,  1959.  Pp.  475,  iij 

figures.  S9.50  (domestic);  $10.50 
(foreign). 


starch  and  flour,  are  each  written 
by  a  specialist.  It  is  well  illus¬ 
trated  with  plates,  tables  and 
drawings,  and  an  extensive  biblio¬ 
graphy  at  the  end  of  each  section 
provides  a  key  to  published  work. 
An  index  completes  this  informa¬ 
tive  and  useful  compendium. 


Brilain’s  Cheeses 

Cheddar,  Cheshire,  Caerphilly, 
Dunlop  and  Wensleydale  are  just 
a  few  of  the  world-famous  varie¬ 
ties  of  British  cheeses.  The  making 
processes  of  these,  together  with 
Stilton — “  the  king  of  cheeses  " — 
and  several  others  (including  the 
soft  and  cream  cheeses)  are  des¬ 
cribed  in  this  Ministry  of  Food 
Bulletin.*  Last  reprinted  in  1952, 
it  has  been  completely  rewritten 
by  eight  specialists  well  qualified 
to  discuss  particular  cheese  varie¬ 
ties  and  aspects  of  manufacture. 

It  covers  in  considerable  detail 
the  making  of  each  variety  on  a 
commercial  scale  in  creameries, 
and  separately  describes  the  farm¬ 
house  craft  which  is  still  of  imjKfrt- 
ance  in  the  west  Midlands  and 
south-west  England. 

*  Bulletin  No.  43.  Cheeseniaking. 
4th  edn.  Pp.  84.  23  plates.  7s.  (7s.  fnl. 
by  |K)st).  (.fbtainable  from  H.M.  Sta¬ 
tionery  Office  or  through  any  iKKikseller. 


A  comprehensive  general  section 
discusses  such  details  as  equip¬ 
ment,  starters,  tests,  classification, 
grading  and  packing  of  cheese, 
by-products  and  laboratory  con¬ 
trol  of  milk,  starters,  plant  equip¬ 
ment,  fat  content  of  cheese,  etc. 

There  are  49  photographs,  show¬ 
ing  stages  of  manufacture  of  the 
different  cheeses. 


Trade  .Marks  and  Brand  Xames 

The  foreword  of  this  reference 
book*  discusses  the  selection  and 
protection  of  trade  marks,  explain¬ 
ing  why,  in  many  cases,  it  is  in 
their  own  interest  that  firms 
should  register  their  trade  marks 
despite  the  fact  that  some  people 
may  think  it  is  an  unnecessary  ex¬ 
pense.  The  method  of  protection 
and  the  duration  of  the  registra¬ 
tion  are  also  dealt  with,  as  are  the 
various  classes  of  goods  which  this 
book  sets  out  to  cover. 

Various  other  useful  items  of  in¬ 
formation  in  connection  with  trade 
marks  and  brand  names  are  ex¬ 
plained  before  one  comes  to  the 
object  of  the  work,  a  directory  of 
trade  marks  and  brand  names 
ranging  from  Ahaco  to  Zwan. 

*  Food  Trade  Directory  of  Trade 
Marks  and  lirand  \a»ies.  I*'<kk1  Trade 
Review,  I.td.,  I^oiidon.  Pp.  287.  £i. 


\^orld  F(N»d  Supplies: 

Sources  of  FinmI  -  II 

references 

{Concluded  front  previous  page) 

if).  L.  D.  Stamp.  "Our  L’ndeveloixd 
World.”  I'alx-r  ami  F'atx'r,  Ixm- 
don,  1953. 

17.  W.  Vogt.  "  Roa<l  t«>  Survival,”  flol- 

lancz,  lyondoii,  1951. 

B.  Symposia 

18.  J.  De  Castro  (ed.  by).  "Science  and 

Mankind,”  No.  i,  World  Associa¬ 
tion  of  Scientific  Workers,  1958. 

19.  1.  Ia-  tiros  Clark  and  N.  W.  Pirie 

(ed.  by).  ”  F'our  Thousand  Mil¬ 
lion  Mouths,"  t>xford  University 
Press,  I-ondon,  1957. 

20.  V.  Sul>rahmanyan  (ed.  by).  ”  Emnl 

and  Population  ami  I>evelopm<nt 
of  F'<kk1  Imlustries  in  India,”  My- 
sf)n-,  1952. 


21.  Sym|K)sium.  "Agricultural  Control 

Chemicals,”  1950.  Advances  in 
Chemistry  S«‘ries  No.  i,  American 
t  hem.  S<ic.,  Washington,  D.C. 

22.  Sym|X)sium.  ”  The  Impact  f)f  F'ixkI 

T«-chnology  on  the  Nutrition  of 
.Man  ami  Animals,”  Proc.  Sutr. 
Soc.,  195O,  16,  No.  2,  142. 

23.  "Man’s  N«-e<l  for  Water,”  Proc. 

Nutr.  Soc.,  1957,  16,  No.  2,  103. 

24.  ”  F'ish,”  Proc.  Nutr.  Soc.,  1958,  17, 

No.  2,  122. 

C.  Official  publications,  national  and  inter¬ 
national 

25.  ”  W«>rld  F<kk1  Survey,”  F.A.O., 

Washington,  D.C.,  1946,  an<l  sub- 
s»*quent  Kep«)rts  (F.A.O.,  Rome), 
2b.  ”  Synthetic  Fats,”  F.A.tJ.,  Washing¬ 
ton,  D.C.,  1949. 

27.  I'.A.t).  Repcjrt,  Special  Series  VI/ 13, 

I95«.  tlctolx-r  31,  p.  3. 

28.  ”  Partners  in  Progress.”  A  Report  to 

the  President  by  the  International 
D<*velopment  Advisory  Board 
(Washington,  D.C.,  U.S.  Govt.). 


D.  Reviews  and  other  papers 

29.  A.  E.  Bacharath  ami  T.  Crosbie 

Walsh  in  (19). 

30.  1).  S.  Bhatia  and  G.  S.  Bains.  Food 

Manufacture,  195b,  31,  376. 

31.  C..  Clark.  Nature,  1958,  ISf,  1235. 

42.  Editorial.  Manufacture,  1952, 

27,  487. 

43.  C.  .M.  .McCay.  New  York  State  ].  of 

Med.,  1952,  62,  304. 

34.  I..  W.  Ma|>son.  lirit.  Med.  liutl., 

19.5b,  12,  73. 

35.  II.  W.  Miimr.  /.  Ant.  Oil.  Client. 

Soc.,  1951,  28,  363. 

3b.  II.  Nicol.  J.  Inst.  Phys.,  1958.  9, 
7:  Discovery,  April,  1956,  XVII; 
Clieni  and  Ind.,  1959. 

37.  N.  W.  Pirie  in  (19). 

38.  Sir  J.  Rus.sell.  Presidential  Address, 

Brit.  Asst.  Advancement  of 
Science,  Ix)ndon,  1949. 

39.  S.  R.  Srinivarsan.  Food  Manufac¬ 

ture,  19.56,  31,  156. 

40.  E<litoriaI.  Food  Manufacture,  1939, 

34,  398. 


112 


March,  1960 — Food  Manufacture 


Tote  System  uses  Tilting  Bins 

The  National  Hisruit  Co.,  of  Denver,  Colorado,  which  uses  jo  tons  of  flour  a  day,  last  year  installed  a  flour  bulk  handling 
method  manufactured  by  Tote  System,  Inc.  Flour,  delivered  in  bulk,  is  conveyed  pneumatically:  hermetically  sealed 

bins,  each  of  J4.  cu.  ft.  capacity,  are  used  both  as  storage  and  discharge  hoppers.  The  bins  are  carried  to  the  discharge  point 
by  fork  trucks:  gravity  discharge  is  assisted  by  tilting  the  bins.  Filling  and  discharging  of  the  bins  is  controlled  auto¬ 
matically  from  a  panel.  These  pictures  show  the  sequence  of  operations:  1.  Five  of  these  rail  cars,  each  holding  100,00c  lb., 
arrive  every  fortnight.  2.  Suction  lines  are  connected  to  the  car  and  the  flour  is  unloa^ied  by  a  combination  of  suction  and 
compressed  air.  3.  The  b-bin  filling  area  where  flour  is  delivered  along  a  feed  screw  through  0  nylon  sleeves:  as  the  bins 
{each  holding  j.Hixi  lb.)  are  filled,  control  panel  lights  indicate  the  direction  of  flour  flow,  and  as  each  bin  becomes  full,  the 
flour  is  automatically  diverted  to  the  next  on  the  line.  When  the  last  bin  is  full,  the  screw  conveyor  is  automatically  re¬ 
versed  and  purged.  4.  Replacement  of  a  full  bin  by  an  empty  one  takes  less  than  to  min.  by  fork  lift  truck:  in  storage,  the 
bins  are  stacked  two  high.  S.  When  needed,  full  bins  are  taken  by  fork  truck  to  a  6-tilt  panel  controlled  discharge  point, 
consisting  of  j  double  tilts,  each  double  unit  handling  one  of  the  j  types  of  flour.  Hins  are  tilted  to  ^5®  for  discharge: 
when  one  is  empty,  an  automatic  switch  brings  the  next  into  operation,  6.  Part  of  one  of  the  biscuit  production  lines. — 

A.  E.  Williams. 
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FOOD  MANUFACTURE  reviews 


PROTECTIVE  CLOTHING 


Although  clothing  should  always  be  designed  with  the  wearer’s  health,  safety,  comfort  and 
appearance  in  mind,  it  is  especially  important  in  food  manufacture  that  the  food  is  completely 
protected  from  contamination  by  either  the  clothing  or  the  wearer’s  body. 


Rayon  and  acetate  materials 

Plain  weave  spun-rayon  pop- 
linette,  or  a  viscose  filament  taf 


industrial  clothing  made  from  “  Tery> 
lene  ”  can  be  smart  and  attractive  as  well 
as  functional,  as  this  overall  coat  shows. 


the  makers,  by  a  mesh  vest  knit¬ 
ted  from  a  50  /  50  blend  of  the 
rayon  and  acetate  stajdes  of  the 
Courtaulds  Group  (Fihro^Cela- 
fibre).  The  fibres  being  in  a  pure 
form  and  also  of  a  uniform  length 
of  staple  do  not  |K)wder  or  fluff, 
e.g.  when  a  male  oix'rative  is 
wearing  an  open-necked  shirt  or 
no  shirt  at  all.  Cool,  non-linting 
and  readily  washable  gloves,  more 
comfortable  than  rubber  gloves, 
are  available  in  Stm/)/cA;-knitted 
Strong  Fihro. 

Caps  should  be  worn  by  both 
female  and  male  workers  to  pre¬ 
vent  hairs  or  scalp  dust  from  fall¬ 
ing  into  food  or  drink.  Suitable 
caps  for  females  are  those  worn  by 
nurses,  namely  in  a  plain  weave 


“  Bri-Nylon  ”  overalls  for  men.  (Left  to  right):  Specially  produced  for  food  workers, 
particularly  bakers,  this  suit  by  Clares  (Wells),  Ltd.,  has  no  buttons  or  buckles  and 
fastens  solely  with  ties.  This  up-to-date  version  of  the  butcher’s  traditional  striped 
apron  is  made  by  Practical  Uniform,  Co.,  Ltd.,  and  is  being  worn  with  a  general 
purpose  work  coat  by  T.  H.  Lawton  and  Co.,  Ltd.  The  jacket,  apron  and  cap  of  this 
modern  chef’s  wear  are  made  from  a  very  hard-wearing  blend  of  cotton  and  nylon  by 
John  Peck  and  Co.,  Ltd.;  the  trousers,  in  a  traditional  check,  are  made  by  Practical 
Uniform  Co.,  Ltd.,  in  nylon  cloth  woven  from  dyed  yarn. 
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“  Bri-Nylon  ”  overalls  for  women  by  various  makers.  (Left  to  right):  Based  on  the  man’s  traditional  bib-and-brace  overall,  this 
garment  is  intended  for  women  doing  work  where  a  skirt  is  an  encumbrance;  in  a  practical  shade  of  green,  it  is  produced  by  Nylon 
Garments,  Ltd.  White  piping  round  the  collar  adds  to  the  freshness  of  this  simple  but  smart  overall  in  cornflower  blue  by  Harri- 
monde.  Ltd.  Wide  revers  give  a  neat  touch  of  fashionable  elegance  to  the  neckline  of  this  **  shortie  ”  by  Keith  Doring,  Ltd.,  which 
is  available  in  many  shades.  Knife-sharp  pleating  adds  to  the  smartness  of  this  overall  by  Harrimonde,  Ltd.,  which  has  a  three- 

quarter  sleeve  style  with  button-through  front. 


fabric  of  50  /  50  Fihro  and  cotton 
stiffened  by  means  of  an  interlin¬ 
ing  of  cotton  and  Courlene  (Court- 
aulds  polythene  yarns).  In  con¬ 
structing  the  caps  the  cloth  is 
hot-pressed  so  that  the  Courlene 
threads  fuse  the  two  outer  layers 
of  cloth  to  the  interlining  thus 
forming  a  composite  assembly. 
Such  a  semi-stiff  construction  is 
also  suitable  for  cuffs  and  collars 
for  protection  when  appropriate. 

Dyestuffs  used  for  coloured  pro¬ 
tective  overalls,  must  be  fast  to 
washing  at  the  boil  without  stain¬ 
ing  or  rubbing  off.  Man-made 
fibres  possess  a  distinct  advantage 
over  natural  fibres  in  that  insolu¬ 
ble  fast-coloured  pigments  can  be 
incorporated  into  the  spinning 
solution  to  produce  a  coloured 
fibre  in  which  the  pigment  is  an 
integral  part  of  the  fibre.  A  50/ 
50  blend  of  such  ‘  ‘  spun-dyed  ’  ’ 
Fibro  (Courtaulds  registered  trade 
mark  for  their  spun-dyed  rayon 
staple  is  Fihro-Duracol)  with  cot¬ 
ton  is  a  satisfactory  lint-free  fabric 
for  overalls  since  the  long  and  re¬ 
gular  rayon  staples  intimately 
blended  with  cotton  fibres  exert  a 
binding  effect  on  the  natural 
fibres,  as  Fibro  also  does  with 
wool  or  asbestos  fibres — an  appro¬ 


priate  length  of  staple  being  se¬ 
lected. 

Regatta  or  drill  overall  fabrics 
of  the  blend  of  50%  Fibro  j  ^0% 
cotton  can  be  satisfactorily  stab¬ 
ilised  against  washing  shrinkage 
by  compressive  relaxation  shrink¬ 
age  as  by  the  Sanforized  or  Rig- 
mel  finishes. 

It  is  claimed  that  such  blends 
do  not  acquire  static  electrical 
charges  as  do  wool  and  some  syn¬ 
thetic  polymer  fibres.  Static  elec¬ 
tricity  on  textiles  attracts  dust  and 
any  other  powders  carrying  an 
opposite  charge.  The  blend  of 
Fibro  and  cotton  is  claimed  to 
possess  a  longer  life  than  the  cor¬ 
responding  100%  cotton  garments. 

Shirts,  blouses  and  dresses  made 
from  a  continuous-filament  vis¬ 
cose  warp  and  a  spun-Fibro  yarn 
weft  are  said  to  be  particularly 
suitable  for  wearing  in  food  or 
catering  establishments  because  of 
their  ease  of  washing  and  ironing 
and  the  fact  that  they  do  not 
readily  shed  fibres.  Such  shirting 
and  blouse  fabrics  are  available 
under  the  trade  mark  Escorto. 
Attractive  coloured  stripes  and 
check  effects  can  be  obtained  by 
the  use  of  Courtaulds  filament  vis¬ 
cose  Duracol  (fast  colours)  and  the 


cloths  have  a  ‘  ‘  minimum-iron  ’  ’ 
finish. 

Trouserings  and  suitings  from 
blends  of  85%  Fibro  / 15%  Nylon, 
for  example  those  sold  under  the 
trade  mark  Flanlon,  possess  many 
of  the  merits  indicated  above  for 
the  food  production  and  catering 
industries.  If  special  effects,  e.g. 
pleated  skirts  or  dresses  are  re¬ 
quired,  then  blends  of  two-thirds 
Tricel  and  one-third  Fibro  can  be 
used  either  in  woven  or  knitted 
form.  Tricel  is  the  British  Cel- 
anese  fibre  which  can  be  heat-set 
to  form  permanent  pleats  and 
which  is  also  highly  resistant  to 
heat  and  therefore  suitable  for 
wear  near  ovens  and  boilers. 

Nylon 

Large  quantities  of  nylon  gar¬ 
ments  are  worn  by  workers  em¬ 
ployed  in  the  food  manufacturing 
industries.  It  is  claimed  that  their 
ease  of  washing,  speed  of  dry¬ 
ing  and  the  fact  that  they  need  no 
ironing  if  they  are  allowed  to  drip- 
dry  make  it  easy  to  achieve  the 
necessarily  high  standards  of  hy¬ 
giene  and  cleanliness.  Coupled 
with  this,  their  remarkable  hard- 
wearing  qualities  make  them  a 
long-term  economy. 
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heavier  weight  fabrics  with  high 
cover  fabrics,  but  for  the  most 
part  fabrics  of  8  oz.  and  over  de¬ 
signed  for  boiler  suits,  warehouse 
coats,  etc.,  are  woven  from  staple 
Terylene  yarns.  These  staple  fab¬ 
rics  are  also  offered  in  a  wide 
variety  of  weights  and  colours. 

In  the  lightweight  field  ioo% 
Terylene  fabrics  of  3-4  oz.  per 
yard  are  being  increasingly  used 
for  waitresses  overalls,  house 
frocks,  etc.,  and  combine  excep¬ 
tional  smartness  with  the  easy  care 
qualities  of  Terylene.  These  gar¬ 
ments  are  proving  very  popular 
and  one  organisation  has  reported 
an  interesting  and  unexjjected  re¬ 
sult  of  their  use,  namely  that  the 
general  efficiency  of  the  wearers 
has  improved  as  a  result  of  the 
psychological  fillip  afforded  by 
these  smart  new  overalls.  The 
latest  of  the  lightweight  fabrics  is 
that  made  from  an  intimate  blend 
of  67%  Terylene  with  33%  cot¬ 
ton,  and  overalls  made  from  such 
fabrics  combine  the  handle  and 
appearance  of  cotton  with  the 
I)erformance  of  Terylene.  Some 


the  hard-wearing,  easy  care  vir¬ 
tues  which  have  made  nylon  so 
|K)pular,  but  to  have  considerably 
better  appearance  than  fhe  stan¬ 
dard  fabric.  The  main  differences 
are  that  it  has  a  denser,  more 
matt,  appearance  and  better  opac¬ 
ity.  At  the  same  time  new  dye¬ 
stuffs  are  being  introduced.  These 
have  been  developed  s|)ecially  for 
nylon  and  set  new  high  standards 
for  fastness  and  evenness.  On  the 
new  fabric  the  colours  are  denser 
and  there  are  many  extremely 
attractive  new  shades. 

Among  the  firms  licenced  by 
British  Nylon  Spinners,  Ltd.,  to 
use  the  trade  name  Bri-Nylon  is 
the  Practical  Uniform  Co.,  Ltd., 
who  report  a  growing  output  of 
nylon  garments  in  addition  to 
their  range  in  cotton,  rayon  and 
other  fibres.  They  say  that  at  a 
Middlesex  ice  cream  factory,  each 
of  the  160  women  employees  was 
supplied  with  two  yellow  nylon 
overalls  by  them  which  were  still 
in  excellent  condition  after  more 
than  two  years  wear,  which  com¬ 
pares  with  six  conventional  drill 
garments  |>er  employee  per  year. 
They  say  that  two  nylon  overalls 
[jer  employee  are  perfectly  ade¬ 
quate  because  they  are  washed  on 
the  premises  at  only  a  fraction  of 
the  cost  of  commercial  laundering, 
and  the  employee  is  provided  with 
The  name  Hri-Xylon  has  been  ®  fresh  overall  daily, 
adopted  recently  by  British  NyU)n 
Spinners,  Ltd.,  the  producers  of  Terylene 

the  nylon  yarns,  and  may  l)e  used  LC.L,  Ltd.,  makers  of  Tery- 
on  overalls  only  by  manufacturers  Icnc  jx)lyester  fibre,  say  that  this 
who  are  licenced  to  do  so.  This  material  is  being  increasingly  used 
licence  is  granted  only  to  firms  nowadays  for  overalls  in  the  food 
using  the  correct  nylon  yarns  in  industry,  particularly  where  abra- 
the  correct  way  and  whose  mer-  sion  resistance,  hard  wear  and 
chandise  meets  the  quality  stan-  ease  of  cleaning  are  imjx)rtant. 
dards  set  by  B.N.S.  One  of  the  outstanding  proper- 

In  the  food  manufacturing  in-  ties  of  this  material  is  its  acid  re- 
dustries  the  majority  of  Bri-Xylon  sistance,  and  it  is  in  this  field,  say 
overalls  are  made  from  a  plain-  the  makers,  that  Terylene  gar- 
woven  fabric  of  about  4  oz.  sq.  ments  are  most  widely  and  suc- 
yd.  This  has  become  very  well  cessfully  used, 
established  during  the  past  few  Continuous  filament  Terylene 
years,  and  is  now  more  or  less  a  fabrics  are  available  in  a  wide 
standard  cloth.  Recent  develop-  range  of  colours  and  surface 
ments,  however,  are  now  leading  effects  in  weights  from  3  oz.  to  8 
to  still  further  improvements.  oz.  This  diversity  of  fabrics  means 

Identical  fabric  is  now  Ix'ing  that  lightweight  overalls  can  now 
woven  from  a  new  fully  dull  nylon  be  both  functional  and  attractive, 
yarn  which  has  been  introduced  The  use  of  textured  filament  yarns 
recentlv.  It  is  claimed  to  have  all  has  made  it  possible  to  develop 


The  unusual  diamond  shape  of  the 
collar  adds  to  the  individuality  of  this 
“  Bri-Nylon  ”  overall  by  G.  W.  H. 
Smith  and  Co.,  which  has  deep  pockets. 


This  “  Bri-Nylon  ”  overall  by  T.  H. 
Lawton  is  made  from  fabric  with  a 
“  linen  finish,”  which  is  claimed  to  be 
completely  permanent,  to  improve  opa¬ 
city,  to  add  surface  interest  and  ensure 
that  the  garment  always  looks  fresh  and 
neat. 
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heavier  weight  fabrics  in  this  blend 
have  also  been  produced  (6-8  oz.) 
and  these  clearly  have  a  great  deal 
to  offer  to  users  of  tropical  uni¬ 
forms,  medium  weight  boiler  suits, 
boy  scout  uniforms,  etc.,  where 
extreme  toughness  and  lasting 
smartness  are  of  importance. 

The  most  recent  developments 
are  coated  twistless  Terylene  fab¬ 
rics  which  are  claimed  to  have  tre¬ 
mendously  increased  tear  strength 
and,  therefore,  greatly  increased 
life.  Their  extreme  toughness, 
lightness  and  flexibility,  say  the 
makers,  make  them  particularly 
suitable  for  use  in  the  most  ardu¬ 
ous  conditions,  and  among  the 
applications  for  which  they  are 
suitable  is  chemical  crop  spraying. 

Among  firms  using  Terylene 
material  for  making  overalls,  as 
well  as  nylon  and  the  more  con¬ 
ventional  cotton,  is  the  Whaley 
Bridge  Manufacturing  Co.,  Ltd., 
who  expect  soon  to  provide  over¬ 
alls  and  aprons  in  the  new  proofed 
nylon  and  Terylene,  which  are 
proofed  against  water,  oil  and 
dust,  and  in  the  case  of  the  latter, 
against  acid  as  well.  Perhaps  the 
point  of  greatest  interest  where 
food  processing  is  concerned,  say 
this  firm,  is  the  way  in  which  the 
proofed  Terylene  resists  animal 


These  polythene  gloves  made  by  Mark 
Anthony,  Ltd.,  are  disposable. 


fats,  which  appears  to  be  the 
answer  to  a  problem  which  has 
been  engaging  them  for  some  time. 


P.V.C.  and  polythene 

James  North  and  Sons,  Ltd., 
announce  the  introduction  of  a 
new  range  of  P.V.C.  aprons  which 
are  claimed  to  be  fat  and  oil  re¬ 
sistant  as  well  as  to  provide  pro¬ 
tection  from  chemicals  and  abra¬ 
sion.  Among  the  activities  for 
which  these  aprons  are  said  to  be 
very  suitable  are  dairying,  slaugh¬ 
tering,  meat  and  bacon  processing 
and  handling,  and  fish  and  poul¬ 
try  processing.  These  new  aprons 
are  claimed  to  have  increased  re¬ 
resistance  over  normal 
P.V.C.  aprons  to  the  ex¬ 
tent  of  seven  times  in  the 
case  of  animal  fats,  olive 
oil  and  white  spirit,  and 
greatly  increased  resist¬ 
ance  to  mineral  oils  and 
petrol.  The  aprons  are 
available  in  four  different 
sizes  and  three  colours, 
brown,  black  and  white. 

In  addition  to  their  nor¬ 
mal  range  of  both  plain 
and  printed  polythene  full 
length  garments,  and 
shoulder  covers,  Mark  An¬ 
thony  and  Sons,  Ltd.,  are 
now  manufacturing  poly¬ 
thene  gloves.  This  is  an 
entirely  new  project,  the 
gloves  being  made  in  vari¬ 
ous  gauges  to  suit  parti- 


Thls  Northkie  P.V.C.  apron  is 
available  in  4  sizes  and  3  colours 
and  is  especially  resistant  to 
chemicals,  oils  and  fats. 


cular  requirements.  They  are  eco¬ 
nomical  enough  to  be  disposable, 
and  can  be  bought  either  in  bulk 
quantities  or  in  dispenser  packs 
containing  24  interchangeable 
gloves. 

Clothing  hire 

Advance  Linen  Services,  Ltd., 
say  that  a  contemporary  range  of 
attractive  garments  which  departs 
from  traditional  overall  styles 
without  in  any  way  lessening  their 
protective  qualities  has  been 
added  to  the  Monogram  Overall 
Service,  which  for  some  years  has 
been  hiring  high  quality  protec¬ 
tive  clothing  for  both  men  and 
women  on  a  replacement  basis. 

The  firm  say  that  as  a  result  of 
an  exhaustive  investigation  by 
their  research  and  development 
department  into  fabrics.  Regatta 
cloth  has  been  chosen  for  the  new 
collection  as  being  not  only  attrac¬ 
tive  in  appearance  but  having 
good  handling  and  draping  quali¬ 
ties,  being  strong  but  not  heavy, 
being  capable  of  washing  many 
times  without  shrinkage  or  loss  of 
colour,  and  being  resistant  to  tear 
and  abrasion.  In  addition,  the 
range  is  available  in  opaque  nylon 
in  a  choice  of  shades.  The  firm 
also  say  that  the  garments  have 
been  made  up  in  accordance  with 
the  B.S.I.  specification  for  stitch¬ 
ing  tension,  seam  allowance,  etc., 
special  attention  being  given  to  the 
buttons  to  ensure  that  they  will 
not  break,  crack  or  discolour  dur¬ 
ing  laundering  and  so  shaped  that 
they  will  not  collect  dirt. 

Clothing  made  by  the  disabled 

Finally,  we  draw  readers’  atten¬ 
tion  to  the  range  of  protective 
clothing  made  by  Remploy,  Ltd., 
an  organisation  which,  with  Gov¬ 
ernment  assistance,  employs  dis¬ 
abled  people  to  manufacture  a 
wide  range  of  goods  at  strictly 
competitive  prices.  The  range  of 
protective  clothing  made  by  this 
firm  includes  a  full  range  of  stan¬ 
dard  and  industrial  gloves,  indus¬ 
trial  overalls  made  from  pre¬ 
shrunk  Lancashire  cloth  in  fast- 
dyed  colours,  boiler  suits,  leather 
aprons,  sleeves  and  leggings  to 
provide  protection  under  a  wide 
variety  of  conditions. 
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French  fried  potatoes  being  taken  from  the  defatter  up  to  32  in.  wide  Sandvik  stainless 
steel  conveyor  belts  which  carry  them  through  the  freezing  tunnel  at  the  plant  of  the 
Idaho  Potato  Processors,  Burley,  Idaho,  U.S.A. 


CONTINUOUS  FREEZING  OF 
FRIED  POTATOES 

Smooth  stainless  steel  band  con¬ 
veyors  supplied  by  Sandvik  Steel,  Inc., 
are  being  used  at  the  new  frozen  foods 
plant  of  the  Idaho  Potato  PrcKessors, 
Burley  Idaho,  U.S.A. ,  to  convey 
French  fried  potatoes  through  the  freez¬ 
ing  tunnel.  These  bands,  it  is  claimed, 
not  only  improve  the  quality  of  the 
product  but  require  little  maintenance 
in  ser\’ice.  They  are  made  of  cold  rolled 
i8-8  quality  stainless  steel,  32  in.  wide 
by  0-032  in.  thick,  specially  trued  and 
flattened  at  the  mill  for  conveyor 
application. 

The  installation  has  three  conveyors, 
one  for  cooked  French  fries,  another  for 
uncooked  PTench  fries  and  a  third  for 
potato  patties.  The  conveyor  for 
cooked  French  fries  is  8  ft.  wide  and 
comprises  three  of  the  32  in.  wide 
stainless  .steel  bands  running  side  by 
side  about  one  eighth  of  an  inch  apart. 
The  conveyor  for  the  patties  is  32  in. 
wide  and  mounted  on  the  same  frame 
as  the  bands  for  the  uncooked  French 
fries,  being  separated  from  them  by  a 
divider.  The  three  conveyors  are  of 
unequal  lengths  and  extend  different 
distances  into  the  processing  room. 
Each  trio  Ls  driven  by  a  small  2  h.p. 
motor. 

The  installation  of  the  bands  requires 
them  to  be  threaded  over  the  frame¬ 
work.  The  ends  are  then  pulled  to¬ 
gether  and  overlapped  with  a  standard 
band-stretcher,  holes  are  punched  for 
rivets  and  the  rivets  are  driven,  there¬ 
by  completing  the  splice.  The  steel 
bands  have  V-ropes  lK)nded  to  their 
inside  circumference  and  these  ropes 
travel  over  V-rope  end  sheaves  which 
ensure  true  tracking  and  also  transmit 
fxjwer  to  the  band  at  the  drive  end. 

The  take-up  springs  keep  them  under 
constant  tension  despite  any  expansion 
and  contraction  encountered  due  to 
the  wide  range  of  temperatures, 
-40°F.  to  rfK)m  temperature,  to  which 
the  bands  are  subjected. 

The  bands  are  supported  on  lengths 
of  laminated  plastic  arranged  parallel 
to  the  direction  of  travel,  the  lami¬ 
nated  bl<x;ks  being  sup[K»rted  by  cross- 
memlx^rs.  There  are,  therefore,  no 
idler  rollers  to  fre<'ze  and  almost  no 
vibration.  In  actual  fact,  a  small 
amount  of  moisture  freezes  on  the  plas¬ 
tic  supjxjrts  and  the  Ixinds  slide  along 
on  ice. 

Idaho  Fotato  Processors  refx)rt  that 
the  pnxluct  flfH's  not  stick  to  the  ban«l 
but  falls  off  without  scraping,  as  the 
band  flexes  around  the  discharge 
sheaves.  Further,  the  siiuxrth  dense 
stainless  st***-!  surface  presents  no  lat¬ 


The  Simon  “  Squeegee  solids  pump 
for  conveying  any  kind  of  fluidised 
powdered  material  at  up  to  8,000  lb.  hr. 


tice-work  or  grid  to  damage  the  pro¬ 
duct.  The  design,  manufacture  and  in¬ 
stallation  of  this  type  of  conveyor  is 
undertaken  in  U.K.  by  Sandvik  Steel 
Band  Conveyors  Ltd. 

SOLIDS  PUMP 

A  new  srflids  pump,  specially  de¬ 
signed  for  the  short-transfer  conveying 
of  powders,  has  lx*en  announced  by 
Henry  Simon,  Ltd.  Known  as  the 
Squeegee  solids  pump,  it  will  convey 
practically  any  typ«*  of  jx)wdere<l 
material  providing  it  can  lx*  iluidiserl 
by  air.  Conveying  rates,  de{x-nding  on 
the  material  handhxl,  range  up  to  8,(xxi 
lb. /hr.  Vertical  lifts  up  to  70  ft.  with 
total  conveying  lengths  of  2«x)  ft.  an- 


being  achieved  under  normal  working 
conditions. 

FLUID  FILLER 

The  latest  addition  to  the  range  of 
filling  machines  made  by  Mather  and 
Platt,  Ltd.,  is  the  high-speed  fluid 
filler  which  has  been  designed  to  bring 
the  versatility  of  their  4  nozzle  auto¬ 
matic  filler  into  line  with  the  demand 
for  higher  speeds  and  greater  accuracy. 
The  4  nozzle  machine  which  was  orig¬ 
inally  designed  for  the  filling  of  jam  is 
still  in  production. 

The  first  of  the  new  fillers  is  fitted 
with  the  necessary  parts,  including  the 
automatic  can  feed,  for  the  handling 
of  I  gal.  rectangular  cans,  but  the  same 
ba.sic  machine  can  be  supplied  with 
change  parts  for  the  handling  of  round, 
open-topped  cans.  One  feature  of  the 
machine  is  that  it  can  be  adapted  to 
handle  almost  any  shape  or  size  of  can 
from  the  i  gal.  rectangular  can  down 
to  the  I  pt.  can. 

The  filling  head  normally  carries  12 
nozzles  and  is  fed  by  the  pump  unit 
through  an  easily  removable  flexible 
tulx*.  Various  tyjx-s  of  nozzle  may  lx; 
fitti-d  to  the  filling  head  to  suit  the  par¬ 
ticular  jinxluct  Ix-ing  handled.  The 
cans  are  fed  to  the  machine  on  a  skat 
Ixind  conveyor.  A  safety  device  is 
fitttxl  which  will  stop  the  machine  if 
there  should  lx*  any  interruption  in  the 
supply  of  cans,  or  if  a  can  should  at- 
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the  need  for  any  form  of  packed  gland. 
Maximum  operating  pressure  is  50 
p.s.i. 

The  valve  had  been  developed  from 
one  originally  designed  by  their  Ger¬ 
man  subsidiary  company,  QVF  Glas- 
technik,  Wiesbaden. 


LIFTER  AND  TIPPER 

The  Liftip  made  by  Russell  Construc¬ 
tions,  Ltd.,  has  been  designed  to  lift 
and  tip  sacks,  drums,  bins,  etc.,  and 
can  be  positioned  close  to  the  recep¬ 
tacle  into  which  discharge  is  to  be 
made. 

The  machine  has  a  steel  frame  with 
two  lifting  arms  operated  by  indepen¬ 
dent  hydraulic  rams  which  lift  and  tip 
the  hopper  holding  the  container.  The 
drive  is  by  a  3  h.p.  400-440,  3-phase,  50 
cycle,  1,425  r.p.m.  electric  motor 
coupled  direct  to  a  hydraulic  pump. 

The  machine  weighs  approximately  5 
cwt.  and  can  lift  and  tip  up  to  6  cwt. 
and  will  discharge  at  heights  from  3-8 
ft.  The  unit  can  be  supplied  on  wheels. 

The  steel  hopper,  which  is  an  op¬ 
tional  extra,  equipped  with  valve,  is 
bolted  to  the  main  frame.  Quick 
release  screw  clamps  are  provided  for 
holding  the  drum,  bin  or  carton  in 
position  and  for  sacks  a  special  retract¬ 
able  steel  claw  is  provided. 

Pre-lubricated  self-aligning  bearings 
are  used  throughout  and  maintenance 
is  almost  negligible.  The  unit  is  of 
robust  construction,  is  silent  in  opera¬ 
tion,  and  is  capable  of  continuous  24 
hour  duty. 


**  Liftip  ”  made  by  Russell  Constructions,  Ltd.,  for  lifting  sacks,  drums,  bins,  etc, 
can  be  positioned  close  to  the  receptacle  into  which  discharge  is  made. 


tempt  to  enter  the  machine  in  the 
wrong  attitude. 

The  drive  incorporates  two  variable 
speed  gears,  one  on  the  pump  unit 
which  varies  the  rate  of  flow  of  the 
product,  and  the  second  on  the  filling 
head  which  controls  the  rate  of 
throughput  of  the  cans.  The  controls 
for  these  two  variable  speed  gears  are 
conveniently  situated  on  a  control 
panel  each  with  its  speed  indicator. 

On  round  containers  such  as  pt.  and 
J  pt.  cans,  it  is  expected  that  it  will 
be  possible  to  achieve  speeds  of  well 
over  300  cans  per  min.  without  any  loss 
of  accuracy. 

VACUUM  FILLER 

The  latest  machine  to  be  added  to 
the  range  of  machinery  supplied  by 
F(K)dtech,  Ltd.,  is  the  Contifiller,  a 
continuous  vacuum  filling  machine 
which,  it  is  claimed,  can  be  used  to 
fill  any  kind  of  prtwluct  into  cans  at 
exact  weights. 

Any  shajH*  tin  can  lx*  filled  with 
exact  quantities  from  o/.  up  to  10  lb., 
it  is  claimed.  The  machine  is  continu¬ 
ous  in  ojK-ration,  lieing  f«-d  from  the 
large  hopper  on  top  of  the  machine. 
The  whole  prwess  is  described  ;us  en¬ 
tirely  automatic. 

The  machine  may  also  Iw  used  for 
stuffing  ca.sings;  artificial  casings,  for 
example,  may  Ih‘  filled  at  exact  weights 
and  uiul(‘r  viicuum  so  that  the  prcxlucts 
are  free  of  air  pockets. 

Th«*  machine  can  also  1h*  used  with 
an  automatic  siiusiige  linker,  the  Koh- 


PALLET  LOADER 

A  new  pallet  loading  machine  which 
was  displayed  recently,  has  been  de¬ 
signed  by  Gimson  and  Co.  (Leicester), 
Ltd. 

Originally  designed  for  moving  and 
stacking  bottle  crates,  it  has  now  been 
adapted  for  stacking  boxes,  crates, 
cartons,  etc. 

Two  machines  have  been  designed, 
one  stacks  30  standard  one  dozen  26 
oz.  size  cases  in  5  layers  of  6  cases  per 
layer,  and  turns  the  pallet  through  00® 
after  each  layer  is  stacked  to  interlcKk 
the  load.  Cases  are  fed  to  the  loader 
along  a  gravity  roller  conveyor,  which 
is  arranged  to  suit  individual  require¬ 
ments  and  a  timing  device  permits  only 
three  cases  to  pass  forward  at  a  time. 
These  cases  are  then  lifted  and  moved 
on  to  the  pallet,  which  is  houst'd  on  a 
revolving  turret.  The  second  delivery 
of  three  cases  is  similarly  transferred  to 
the  pjillet  and  simultaneously  a  timing 
device  operates,  moving  the  turret  with 
the  jxirtly  lojidetl  pallet  on  it  through 
<)0®.  On  the  original  mtxlel  the  piillets 
were  placed  by  hand  upon  the  turret 
and  the  full  pjillets  were  removed  by 
fork  or  pallet  truck  to  storage,  but  the 
makers  state  that  developments  are 
well  under  way  to  arrange  for  the  auto¬ 
matic  fee<l  and  discharge  of  the  p;illets. 

The  second  model  differs  from  the 
first  in  so  far  as  there  is  no  turret.  This 


This  ‘‘Contifiller*’  vacuum  filling  machine 
is  the  latest  to  be  introduced  by  Foodtecb, 
Ltd.,  and  is  claimed  to  fill  any  shape  tin 
with  exact  quantities  from  |  oz.  to  10  lb. 


wer  A.F.,  which  is  capable  of  linking 
2(X)  sausiiges  |x*r  min.  By  this  means, 
it  is  capable  of  prtxlucing  up  to  25  lb. 
of  siiusages  per  min. 


GLASS  VALVE 

The  development  of  a  new  screw - 
tyjx-  ghuss  valve,  suitable  for  use  where 
corrosive  li(|uids  are  to  lx*  conveytxl, 
has  lx?en  announced  by  QVF,  Ltd. 

The  I  in.  valve  features  a  /fiioM  lx*l- 
lows  with  glass-fibre  loadtxl  fiuon  seat. 
The  Ix-llows  are  claimed  to  eliminate 
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is  not  necessary  with  interlocking  crates 
which  require  no  lK)nding.  It  is  easy 
to  install,  though  a  suitable  supply  of 
conipresst'cl  air  is  required.  If  neces¬ 
sary,  the  machine  can  be  supplied  with 
a  built-in  motor-driven  air  compressor. 

The  pallet  loaders  will  handle  ap¬ 
proximately  I  thousand  20  lK)ttle 
crates,  cases  or  cartons  per  hr.,  and  the 
rate  can  l)e  varied  to  suit  customers’ 
re(iuirements. 

VIBRATORY  CONVEYOR 

A  new  type  of  vibratory  conveyor 
which  is  claimed  to  be  considerably 
cheaper  than  the  conventional  magnetic 
design  has  Ix-en  developed  by  Sinex 
Engineering  Co.,  Ltd.  It  is  claimed  to 
have  all  the  advantages  of  the  magnetic 
conveyor  (except  that  it  has  a  fixed 
rate  of  feed),  i.e.  few  moving  parts, 
low  maintenance  requirements  and 
silence  of  operation.  It  is  particularly 
adaptable  where  very  little  headroom 
is  available.  Applications  for  which  it 
is  specially  suited  are  those  involving 
the  simple  transfer  of  material  from  one 
point  to  another;  the  feed  can  lx* 
stoppt'd  or  started  at  will  and  although 
the  speed  of  travel  remains  constant 
the  level  of  material  can  be  altered  by 
means  of  a  gate  to  control  the  amount 
being  fed. 

The  vibratory  conveyor,  the  length 
of  which  is  adapted  to  customers’  re¬ 
quirements,  comprises  a  feed  trough 
fitted  with  a  pair  of  the  new  standard 
SV  range  of  Sinex  electric  vibrators, 
one  on  each  side  of  the  trough.  The 
vibrators  are  mounted  with  their  shafts 
in  a  vertical  plane  but  inclined  at  a 
specific  angle  to  provide  a  feed  of 
material  in  one  direction  along  the 
trough .  Each  conveyor  can  be  supplied 
comjdete  with  base  structure  or  with 
simple  mountings  for  attachment  to  the 
customers’  own  equipment.  The  only 
moving  parts  employed  are  the  rotors 
of  the  vibrators.  Vibrators  can  be 
quickly  replaced  if  this  eventually  be¬ 
comes  necessary,  by  virtue  of  their 
4-bolt  lug  mountings. 

BAG  FLATTENING 

Recent  experiments  at  the  works  of 
Sinex  Engineering  Co.,  Ltd.,  have 
shown  that  many  types  of  granular 
materials,  after  filling  into  papxr  sacks, 
can  lx  flattened  and  compacted  by 
pa-ssing  them  over  a  vibrating  table. 

The  tables  were  developed  for  com¬ 
pacting  precast  concrete,  and  standard 
units  from  12x12  in.  to  6  x  4  ft.  are 
used  for  this  purpose.  The  principal  ad¬ 
vantage  claimed  is  that  the  contents 
are  not  submitted  to  any  mechanical 
pressure  and,  consequently,  neither  the 
sack  nor  the  contents  are  crushed  or 
damaged.  The  space  taken  for  storage 
or  transport  of  the  filled  sacks  is  re¬ 
duced  by  up  to  20%. 

When  placed  on  the  table,  it  is  said 
that  I  cwt.  sacks  can  be  moved  with 
one  finger,  due  to  the  reduction  of  fric¬ 
tion  by  v'ibration;  consequently,  when 


(Top):  The  Sinex  vibratory  conveyor. 
(Bottom):  The  redesigned  Sinex  bowl 
type  vibratory  screen. 


{)as.sed  over  the  table  on  a  rubber  belt 
there  is  negligible  friction  on  the  under¬ 
side  of  the  belt. 

VIBRATORY  SCREEN 

The  suspended  lx)wl  type  of  vibra¬ 
tory  screen  manufactured  by  Sinex  En¬ 
gineering  Co.,  Ltd.,  has  now'  been  re¬ 
designed  to  enable  users  to  fit  new  w’ire 
or  nylon  mesh  screens  themselves  with¬ 
out  having  to  obtain  replacements  from 
the  makers.  The  previous  design  made 
use  of  a  screen  mounted  on  a  beech- 
wood  ring,  supplied  as  a  complete 
assembly;  in  the  latest  model,  however, 
the  wire  mesh  is  simply  folded  upwards 
round  the  edge  of  the  bowl  and  held 
in  jK)sition  by  a  circular  clamp. 

This  development,  say  the  makers, 
will  make  screen  replacement  a  cheaper 
prtxedure,  and  will  eliminate  the  need 
for  stocking  a  range  of  screen  assem¬ 
blies. 

MATERIALS  HANDLING 

Powell  Duffryn  Engineering  Co., 
Ltd.,  have  lx*en  apjxjinted  the  licenced 
manufacturer  for  the  U.K.  and  Europe 
of  the  entire  range  of  Dempster-Dump- 
ster  container  handling  vehicles  and 
equipment  by  Demj)ster  Brothers, 
Knoxville,  U.S.A.  The  equipment  is 
mounted  on  standard  commercial  roa<l 
vehicles  and  the  range  consists  of 


vehicles  in  four  series  with  containers 
in  a  great  variety  of  types  and  sizes. 

In  the  L.F.W.  series  of  seven  models, 
vehicles  will  lift,  transport  and  dump 
from  6,000  lb.  to  50,000  lb.  net  loads 
in  containers  ranging  from  i  to  15  cu. 
yd.  capacity  in  a  v’ariety  of  types.  The 
G.R.D.  will  handle  any  of  the  same 
size  and  capacity  containers  with  a 
maximum  lift  of  y,fxx)  lb.  net,  to  a 
dumping  height  of  10  ft.  clearance. 

The  Dumpwaster  series  have  bodies 
of  18,  24  and  30  cu.  yd.  capacity  with 
hydraulic  compaction  of  up  to  3  to  1, 
and  w'ill  self-load  from  containers  of 
I  to  6  cu.  yd.,  picking  up  automatically 
and  lifting  net  loads  of  up  to  6,000  lb. 
[xr  container. 

The  Dinosaur  can  hydraulically  pick 
up  or  put  down  on  ground,  on  wharf, 
on  lorry  or  on  flat  rail  car  its  own 
body,  loaded  or  empty.  Both  sizes 
range  from  10  cu.  yd.  to  40  cu.  yd. 
in  a  variety  of  designs  according  to  in¬ 
tended  use. 

In  the  appliances  all  operational 
movement  is  effected  by  hydraulic 
rams  pump  driven  by  power  take-off 
from  the  vehicle  gear-box,  and  con¬ 
trolled  by  the  driver  from  the  cab. 

PIPE  THERMOCOUPLES 

Pipe  thermocouples  made  by  the 
Cambridge  Instrument  Co.,  Ltd.,  are 
designed  for  checking  temperatures  of 
piping  of  a  wide  v'ariety  of  diameters. 
They  can  lx  used  for  either  short  dura¬ 
tion  temperature  tests  in  industrial 
plants,  or  for  {x*rmanent  temperature 
indicating  systems  in  office  blocks,  hos¬ 
pitals,  etc. 

In  tests  of  short  duration  they  are 
normally  used  in  conjunction  w'ith  a 
portable  indicator. 

For  permanent  use  in  buildings,  a 
number  of  pipe  thermocouples  are  at¬ 
tached  to  pipe  heating  systems  at  inter¬ 
vals  on  different  floors  or  in  different 
rooms,  and  joined  to  a  Cambridge 
Multipoint  indicator.  It  is  claimed 
that  a  direct  reading  from  the  actual 
heating  source  of  each  room  can  be 
obtained. 

The  pipe  thermocouple  is  suitable  for 
measuring  temperatures  up  to  3oo®C. 
(6oo°F.). 

VALVELESS  PUMPS 

Of  special  interest  to  the  food  in¬ 
dustry  is  the  range  of  patented  "  p  ” 
type  rotary  plunger  valveless  pumps 
manufactured  by  the  Pulsometer  En¬ 
gineering  Co.,  Ltd.,  for  pumping  vis¬ 
cous  liquids  at  high  or  low  pres¬ 
sures.  Their  construction  is  claimed  to 
allow  these  pumps  to  deal  satisfac¬ 
torily  with  such  substances  as  choco¬ 
late,  syrups,  glucose,  glycerine,  mar¬ 
garine,  etc. 

The  pumps,  which  are  descrilxd  as 
simple  radial  cylinder  pumps,  have  no 
valves  and,  it  is  claimed,  require  little 
or  no  adjustment  or  replacement  and 
are  not  subject  to  e.xcessive  wear. 
They  are  said  to  be  quiet  in  operation 
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A  “  p  ”  type  rotary  plunger  valveless 
pump  made  by  the  Pulsometer  Engineer¬ 
ing  Co.,  Ltd. 


and  designed  to  run  in  either  direction, 
reversal  of  rotation  causing  a  reversal 
of  suction  and  delivery  openings.  They 
are  available  in  sizes  from  in  to 
in.  and  cover  an  output  of  from  275  to 
1,100  g.p.h.  at  a  maximum  running  of 
i,o(K)  r.p.m. 

The  pumps  consists  of  a  casing,  two 
covers,  shaft,  triple  plungers  and  cylin¬ 
ders  which  are  located  on  the  plungers 
and  held  against  the  face  in  the  casing 
by  two  deep  triangular  cover  spigots. 
The  cylinders  merely  float  on  the  plun¬ 
gers  and  are  relieved  of  side  thrust. 

The  standard  pumps  are  made  in 
cast-iron  with  malleable  iron  shafts  up 
to  the  ij  in.  size  and  steel  shafts  for 
the  larger  sizes.  Should  the  nature  of  the 
liquid  being  pumped  call  for  it  they 
can  also  be  supplied  in  gunmetal  or 
with  gunmetal  running  parts  and  with 
phosphor  bronze  or  stainless  steel 
shafts. 

The  overall  dimensions  are  from  12 J 
to  i8|  in.  in  length,  6J  to  io|  in.  in 
height,  and  weigh  from  21  to  80  lb. 
These  pumps  can  be  supplied  direct- 
coupled  to  electric  motors  or  engines. 

POLYESTER  SELF-ADHESIVE  TAPES 

It  is  claimed  that  a  new  pressure- 
sensitive  tape  with  a  thermosetting  ad¬ 
hesive  overcomes  the  problem  of 
deterioration  when  stored.  Under  nor¬ 
mal  conditions  the  tape  is  said  to  have 
a  shelf  life  of  six  months  or  more. 

In  use,  once  the  adhesive  is  set  it 
is  no  longer  pressure  sensitive  and  the 
tape  therefore  can  be  said  to  give  a 
permanent  bond.  The  film  and  the 
adhesive  are  then  completely  un¬ 
affected  by  temperatures  of  up  to 
i8o®C. 

Obvious  advantages  are  claimed  for 
the  new  tape  in  heat  resistance  and 
grip  over  those  with  thermoplastic  or 
thermostable  adhesives.  Under  heat, 
there  is  no  softening  of  the  adhesive, 
usually  associated  with  loss  of  grip. 

Electrical  assemblies  which  are 
heated  in  manufacture  or  during  ser¬ 
vice  can  quite  safely  incorporate  this 
high  temperature  tape.  Thermoplastic 
adhesive  tapes  break  down,  for  ex¬ 
ample,  in  potted  assemblies,  causing 
soft  spots,  and  in  any  electrical  appara¬ 
tus  where  heat  is  prestmt. 

The  tape  is  available  in  72  yard  rolls, 
on  3  in.  diameter  cores,  in  a  variety  of 
widths  ranging  from  ^  in.  upwards. 


The  “  Full  Fix  ”  fat  dispenser  marketed 
by  Amasal,  Ltd. 


Already  available  in  the  Sellotape 
range  but  complementary  to  the  new 
thermosetting  one  is  another  high  tem¬ 
perature  polyester  tape  which  has  a 
heat  stable  silicone  adhesive.  This 
pressure  sensitive  electrical  tape  can 
be  used  in  temperatures  of  up  to 
i40°C.  for  long  periods.  It  is  available 
in  25  yard  rolls  in  widths  from  J  in. 
upwards. 

FAT  DISPENSER 

Handling  hot  fat  to  transfer  it  into 
containers  for  sale  can  be  a  dangerous 
operation,  but  the  new  Full  Fix  auto¬ 
matic  fat  dispenser  marketed  by  Ama¬ 
sal,  Ltd.,  is  claimed  to  make  it  a  per¬ 
fectly  safe  undertaking. 

This  machine  has  a  patent  measuring 
cock  so  that  at  the  touch  of  a  lever  a 
container  is  filled  with  precisely  J  lb. 
of  fat,  with  no  danger  of  burnt  hands. 
The  dispenser  is  claimed  to  be  easy  to 
use,  absolutely  safe  and  accident-proof, 
and  the  operator  can  do  the  filling  sit¬ 
ting  down. 

ELECTRIC  VALVE  ACTUATOR 

A  heavy  duty  electric  motor  for 
operating  butterffy  and  rotary  stem 
valves,  dampers  and  louvres  or  vertical 
acting  slip  stem  valves,  is  now  avail¬ 
able  from  Honeywell  Controls,  Ltd. 
Known  as  the  Actionator,  it  consists 
of  a  reversing  capacitor  type  motor 
with  a  gear  train  to  give  the  required 
timing.  Various  speeds  are  available 
ranging  from  9.0  secs,  to  144  secs,  for 
180®  rotation  or  full  stroke  operation. 
Torque  output  is  high,  up  to  200  lb.  in. 
and  there  is  an  internal  brake  to  hold 
the  load  in  any  position  without  hunt¬ 
ing  or  coasting  when  the  motor  is  de¬ 
energised. 

Models  are  available  for  two-position, 
floating  or  proportional  control  action. 

Cam-op>erated  micro  switches  control 
the  extent  of  motor  travel  in  either 


Stable  control  of  butterfly  and  rotary 
steam  valves,  dampers  and  louvres  is 
achieved  with  this  fast-acting  Action¬ 
ator  ”  electric  motor,  say  the  makers, 
Honeywell  Controls,  Ltd. 

direction  and  up  to  four  auxiliary 
switches  of  the  same  kind  can  be  in¬ 
corporated.  A  retransmitting  slidewire 
can  be  substituted  in  the  propx)rtional 
control  model. 

FAN 

A  new  12  in.  model  of  the  Expelair 
fan  was  recently  introduced  by  Woods 
of  Colchester,  Ltd.  The  new  model  is 
stated  to  be  reversible,  draughtproof 
and  capable  of  removing  60,000  cu.  ft. 
of  air  per  hr. 

A  built-in  cord-op)erated  iris  shutter 
is  linked  with  an  integral  fan  switch, 
the  fan  being  switched  on  and  off  as 
the  shutter  is  opened  and  closed.  The 
direction  of  air  flow  may  be  reversed 
by  turning  the  socket  connection  from 
the  mains  supply  through  90®  or, 
alternatively,  by  use  of  a  reversing 
controller  which  gives  four  sp)eeds  in 
either  direction  and  an  off  position. 
The  rate  of  air  flow  may  also  be  con¬ 
trolled  by  the  dual  sp)eed  motor.  There 
is  also  a  fan  sp)eed  regulator. 


Mae  Fisheries  of  Fraserburgh 

(Concluded  from  page  96) 

these  old  methods  are  more  deeply 
understood,  modern  methods  of 
control  and  hence  of  improvement 
of  quality  can  be  brought  into 
operation.  By  such  means  does 
industry  progress,  and  the  fish  in¬ 
dustry,  perhaps  because  it  has 
further  to  go  than  many,  can  pro¬ 
fit  greatly. 

SOME  SUPPLIERS  OF  EQUIPMENT 

Avery,  Ltd. :  scales. 

Fisacico,  Ltd. :  filleting  machines. 

J.  and  E.  Hall,  Ltd.:  refrigeration  com¬ 
pressors. 

Honeywell  Controls,  Ltd:  temperature 
control  equipment. 

F".  Powers,  Ltd. :  semi-auto  wiring  ma¬ 
chine. 

Snelling,  Ltd. :  smoking  kilns. 

Wood,  Ltd. :  fans. 


Food  Manufacture — March,  1960 


121 


\ew  Bulk  Su^ar  Terminal  in  British  Guiana 


A  plant  for  shipping  raw  sugar  m  bulk  to  cargo  ships  is  now  being  built  on  the  banks  of  the  Demerara  River  near  George- 
toivn,  British  Guiana.  This  drawing  shows  what  the  plant  will  look  like  when  it  is  finished  at  the  end  of  this  year.  A  coaster 
is  being  unloaded  and  an  ocean-going  vessel  loaded.  Owned  and  operated  by  Demerara  Sugar  terminals.  Ltd.,  and  built 
by  Simon  Handling  Engineers,  the  terminal  will  receive  sugar  from  lorries  at  loo  tons  j hr.,  or  from  barges  and  coasters  at 
200  tons!  hr.,  and  discharge  to  ship  at  500  tons  j  hr.,  all  operations  taking  place  simultaneously  if  necessary.  The  two  store 
buildings  hold  40,000  tons,  and  sugar  will  be  transferable  from  one  tv  the  other  at  200  tons  j  hr. 

Lorry-borne  sugar  is  weighed  and  tipped  into  an  intake  hopper  and  conveyed  to  the  junction  house  betiveen  the  stores. 
Barges  and  coasters  are  unloaded  on  either  side  of  the  jetty  on  the  right  of  the  picture  by  two  traversing  crab  and  grab 
unloaders.  The  grabs  discharge  into  hoppers  from  which  the  sugar  is  conveyed  to  the  weighing  house  in  front  of  the  stores, 
and  from  thence  to  the  junction  house.  From  here  the  sugar  is  distributed  to  the  stores  by  steel  band  conveyors  and 
mobile  ploughs.  For  loading,  sugar  is  taken  from  hoppers  in  the  floor  of  each  store  to  the  foot  of  the  junction  house,  con¬ 
veyed  to  the  weighing  house,  and  delivered  to  the  centre  of  the  shiploading  gantry  for  feeding  to  either  or  both  of  two 
shuttle  conveyors  each  supplying  a  retractable  travelling  conveyor  with  a  telescope  chute  at  its  end.  The  chute  can  be 
positioned  over  any  part  of  a  ship’s  hold. 


Uairv  Produds 

{Concluded  from  page  loi) 


10.  F.  V.  Ysh<-niirskii.  .Mol.  From.,  1958,  8,  itf. 

11.  E.  G.  Font  and  L.  I-',  tjunnis.  .4usl.  J.  Dairy  Tech.,  1958, 

2.  13- 

12.  Fcjpiel,  Zofia  and  Hroniszewska,  Pracc.  Inst.  Przem. 

Mlecz,  1958,  1,  5. 

ij.  J.  Ma^-i-k  el  aha.  Czech.  Fat.  88,jjj  (1959). 

14.  T.  W.  Adkins.  French  Fat.  1,141,902  (1957). 

15.  1).  M.  Graham.  J.  Dairy  Sci.,  1958,  5,  41. 

lO.  H.  Saal.  Amer.  Milk  Rev.  and  Milk  FI  .Mon.,  1958,  10,  20. 

17.  \V.  W.  .MtCadam  and  H.  IaAh-t.  J.  Dairy  Sci.,  1958,  9,  41. 

18.  N.  fjalanin  ancl  N.  Colovkin.  Kholod.  fekh.,  1954,  2,  31. 

19.  J.  J  .Mol.  Missels  Zuwel,  1959,  20,  65. 

20.  T.  Storgards  and  O.  .\ule.  Ini.  Dairy  t'ongress,  1959,  2. 

21.  N.  Itimon  and  I).  V'oinov.  Naucli  Irud  Selskostop,  Inst. 

"  <t.  Dimitrov,"  1957,  7. 

22.  .\.  Kulehyukin  and  .M.  Lutskova.  .Mol.  From.,  1958,  8  (17), 

I't- 

23.  H.  .Mulder.  Alg.  Suivelhl,  1958,  19,  51. 

24  D.  .M.  Irvine  and  \V.  V’.  Price.  II. S.  Fat.  2,85«),3<40  (1958). 

25.  Amer.  Milk  Rev.  and  Milk  FI.  Mon.,  1958,  10,  20. 

26.  J.  J.  .Mol  and  J.  Stadhou<lers.  Missets  /.uivel,  1958,  46,  64. 

27.  11.  A.  'loulmin.  II. S.  Fat.  2,823,128  (1958). 

28.  11.  A.  Toulmin.  II.  S.  Fat.  2,834,084  (1958J. 

29.  H.  Weinstein.  II. S.  Fat.  2,856,289  (1958). 

JO.  Ice  Cream  Rev.,  1959,  6,  42. 

31.  F.  White  an<l  H.  E.  Ii<jwmer.  II. S.  Pat.  2,848,337  (1958). 

j2.  .M.  K.  Schulz.  Milchwissenschaft,  1959,  9,  ij. 

jj.  K.  A.  I-auder  and  A.  H'mIsoii.  I’.S.  Fat.  2,8j2,086  (1958). 


34.  L.  V'.  Rogers  and  Helen  II.  Welton.  J.  Dairy  Sci.,  1959, 

1,  42. 

35.  .M.  (  hatelain.  l'‘reiich  I’at.  i,i6i,(K)I»  (1958). 

3O.  A.  Khrul'Kevich.  Mol.  From.,  1959,  2,  20. 

37.  1*'.  H.  Davison,  .■lust.  Fd.  Manuf.,  1958,  7,  27. 

38.  S.  Keiule  ami  !•'.  Ketting.  Int.  l)airy  Cong.  (2),  1959. 

Krewin^ 

{Concluded  from  page  lot)) 

The  year  1959  saw  the  publication  of  a  great  deal 
of  necessary  fundamental  researches  into  continuous 
processes,  the  use  of  Nylon  66,  hop  utilisation,  the 
yeast  cell  and  many  cither  problems.  These*  works 
have  had  the  effect  of  rendering  the  industry  still 
more  scientifically  minded  and  it  would  not  be  t(K) 
o[)timistic  to  predict  the  practical  application  of  the 
results  in  the  very  near  future.  It  is  being  realised 
now  that  there  are  considerable  improvements  in 
quality  and  great  savings  to  lx*  obtained  by  their  em¬ 
ployment.  The  tendency  of  brewery  comjianies  to 
form  groups  is  a  jxiint  in  favour  of  the  initial  exjxmse 
involved  in  mtxlcrnisation,  an  initial  expense  which 
(  an  show  a  quick  return  as  a  result  of  labour  savings 
and  a  much  greater  control  over  the  whole  prtx  ess. 


The  future 
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Advances  in  Food  Technology 


ANALYSIS 

Determining  Diacetyl 

A  rapid  method  for  determining  dia¬ 
cetyl  in  food  has  been  developed  at  the 
Agriculture  and  Food  Department  of 
the  Warsaw  College  of  Agriculture. 
Use  is  made  of  the  formation  of  yellow 
quinone  when  weak  diacetyl  solutions 
are  heated  with  potassium  hydroxide. 

Optimum  sensitivity  is  obtained 
when  using  a  Coleman  type  spectro¬ 
photometer,  deep  violet  light  of  the 
order  of  4,000  A  and  16  mm.  diameter 
test  tubes.  The  sensitivity  of  the 
method  is  stated  to  be  raised  to  about 
0.00005  nig-  in  10  ml.  of  the  distillate. 
A  sample  of  50-100  gm.  is  stated  to  be 
sufficient  as  regards  to  butter.  The 
.samples  of  butter  or  margarine  may  be 
accordingly  smaller  when  determina¬ 
tions  of  the  total  content  of  acetoin 
(methylacetylcarbinol)  and  diacetyl 
are  involved.  —  E.  Pijanowski, 
Przemysl  Spozywczy.  1958  (10),  429. 


DAIRY  PRODUCTS 

Dried  Milk  Free  Fat 

Large  increases  in  free  (carbontetra- 
chloride-extractable)  fat  from  10  to  not 
more  than  90%  of  total  fat  in  foam 
dried  whole  milk  resulted  from  ageing 
and  lactose  crystallisation  in  the  con¬ 
centrate  (50%  total  solids)  from  which 
the  product  was  prepared.  It  was 
found,  however,  that  the  effect  was 
reversed  by  heating  immediately 
liefore  drying. 

Homogenisation  of  the  concentrate 
at  increased  pressure  reduced  the  free 
fat  content,  which  was  also  lower  in 
prmlucts  of  smaller  particle  size.  Dis- 
|K‘rsibility  of  the  product  decreased 
slightly  with  the  increase  in  the  free 
fat  content.  The  fat  rise  under  centri¬ 
fugal  force  in  rt*constituted  powder  was 
not  affected  by  variations  in  the  free 
fat  content  to  about  50%,  but  at 
higher  free  fat  contents  part  of  the  fat 
readily  separated  out  under  centrifuga¬ 
tion. — A.  Tamsma,  L.  F.  Edmondson 
and  H.  E.  Vettel,  J.  Dairy  Sci.,  1950. 
42,  240. 


FISH 

Herring  Amino  Adda 

Th(*  seasonal  variation  of  the  free 
amino  acids  in  herring  is  determined 
and  it  is  concluded  that  histidine  and 
taurine  are  the  most  imixirtant  quanti- 
tively.  No  correlation  was  found  lx‘- 
tween  sexual  maturity  and  content  of 
total  or  individual  amino  acids. 

In  post  mortem  .spoilage,  the  taurine 


content  remained  constant  but  the  his¬ 
tidine  content  after  a  slight  initial  in¬ 
crease  dropped  to  zero.  Histamine  de¬ 
veloped  40-50  hr.  after  death.  Three 
other  imidazole-like  compounds  were 
also  detected. 

Leucine,  valine,  alanine,  glycine, 
threonine  and  glutamic  acid  increased, 
but  lycine  and  serine  decreased.  Aspar¬ 
tic  acid  and  tyrosine,  and  arginine  and 
methionine  were  apparent  after  40  and 
58  hr.  respectively. — R.  B.  Hughes,  /. 
Sd.  Food  Agric.,  1959,  10  (11),  558. 

EDIBLE  FATS 

Synthetic  Antioxidants 

Thin-film  chromatography,  using 
films  of  silica-gel,  is  used  for  the  detec¬ 
tion  of  synthetic  antioxidants  in  fats, 
using  one-directional  with  CHCl,  as  a 
solvent,  or  two-directional  systems 
with  CHClj  and  benzene  as  solvents. 

After  separation  the  film  is  sprayed 
with  phosphomolybdic  acid  reagent, 
when  the  separated  antioxidants 
appear  as  blue  spots.  Other  develop¬ 
ments  include  the  exposure  of  phos¬ 
phomolybdic  acid  treated  films  with 
ammonia  vapours,  2 : 6  dichloroquinone 
chloroimide  /  ethanol  solution,  either 
neutral  or  sprayed  with  a  borax  /  etha¬ 
nol  solution,  and  also  diazotised  sulpha- 
nilic  acid.  The  method  is  described  as 
being  applicable  to  commercial 
methods. — A.  Seher,  Fette  Seif.  An- 
strichm.,  1959,  61.  345. 


FREEZING 

Cream  Damage 

The  release  of  enzymes  has  been 
used  to  study  the  mechanism  of  the 
breaking  of  the  emul.sion  in  washed 
cream  caused  by  freezing. 

Centrifuging  of  thawed  frozen  cream 
gives  an  oil  layer  and  a  ptdlet  com¬ 
posed  of  fat  globule  membranes  which 
contains  xanthine  oxidiuse  and  alkaline 
phospfuitase.  There  is  a  close  relation¬ 
ship  lH'twtH*n  the  volume  of  free  oil  and 
the  enzymic  iictivity  of  the  pellets. 
Rapid  fret'zing  leads  to  less  coalescence 
(»f  fat  globules  on  thawing  but  storage 
at  relatively  high  temperatures  of  such 
frozen  cream  leads  to  compaction  of 
the  globules.  Slow  freezing,  on  the 
other  luind,  jx*rmits  redistribution  of 
the  fat  membnanes  and  coalescence  of 
the  fat  on  thawing.  The  best  con¬ 
ditions  for  the  freezing  and  storage  of 
cream  are  th<xM*  which  give  an  even 
distribution  of  fat  glol)ules  in  a  micro- 
crystalline  ice  mass. —  L.  J.  N.  Cole. 
I).  Kluepfel  and  C.  V.  Lusena,  Canad. 
J.  Bioi  hem.  Physiol.,  1950.  37,  821. 


MEAT 

Connective  Tissue  Content 

Connective  tissue  in  meat  has  been 
determined  from  the  difference  between 
the  total  nitrogen  content  and  the 
nitrogen  extracted  with  0-05  nitre^en- 
alkali  at  room  temperature  in  24  hr. 
The  method  has  been  applied  to  the 
grading  of  meat,  higher  connective  tis¬ 
sue  and  elastin  values  being  found  in 
meat  from  young  animals  and  low- 
grade  animals. 

The  histological  examination  of 
treated  tissues  agrees  with  the  results 
of  collagen  and  elastin  determination. 
— F.  Lorinez  and  Ida  Szeredy,  /.  Sci. 
Food  Agric.,  1959,  10  (9)  468. 

PECTIN 

Aluminium  Chloride 
Precipitation 

Since  raw  materials  like  citrus  peels 
and  apple  pomace  used  in  other  coun¬ 
tries  for  the  preparation  of  pectin  are 
not  available  in  India  in  any  substan¬ 
tial  quantities,  indigenous  fruits  like 
papaya  {carica  papaya)  and  jack  fruit 
(Artocarpus  integrifolia),  widely  avail¬ 
able  in  the  country,  have  been  tried  for 
the  preparation  of  pectin,  using  the 
alcohol  precipitation  method. 

Preparation  of  pectin  from  raw 
papaya  by  aluminium-chloride  precipi¬ 
tation  has  shown  that  a  concentration 
of  0.5%  aluminium  chloride  in  the  cold 
at  a  />H  of  3.8  to  4-0  gives  the  maxi¬ 
mum  yield  of  pectin.  Precipitation  at 
7o‘’C.  lowers  the  yield  of  pectin,  though 
the  quality  of  pectin  is  not  much  affec¬ 
ted.  Jelly  grade  of  pectin  prepared 
from  peel  of  raw  papaya  (18-20%  peel 
in  the  fruit)  is  only  slightly  lower  than 
that  from  peeled  fruit.  Peeling  is  there¬ 
fore  not  considered  necessary.  The 
yield  of  pectin  prepared  from  second 
and  third  extracts  is  at  its  maximum. 
Jelly  grade  of  pectin  goes  on  increasing 
up  to  three  extractions,  after  which  it 
starts  decreiising.  Storing  extract  with¬ 
out  added  SO,  for  4  days  at  2-5  *C.  or 
with  SO,  for  4  days  at  room  tempera¬ 
ture  (20-25‘’C.)  did  not  seem  to  affect 
the  jelly  grade  of  the  pectin.  Methoxyl 
content  of  the  pectins  prepared  from 
extracts  stored  up  to  15  days  with  the 
addition  of  SO,  at  room  temperature  or 
without  SO,  at  2-5®C.  seemed  to  re¬ 
main  unaffected. 

Most  of  the  soluble  solids  of  p;\paya 
mince  were  leached  out  by  two  cold 
water  extractions  i>f  5  min.  each.  Loss 
of  ptxrtin  in  leacheil  water  was  practi¬ 
cally  negligible. — B.  S.  Bhatia,  G.  V’. 
Kirshnamurtly  anil  Girdari  Lai,  Food 
Technol.,  1959.  13  (to).  553. 
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News  Digest 


CuUege  Opening  Puslponed 

While  sharing  the  general  rejoicing 
at  the  birth  of  the  Royal  Prince  on 
February  19,  the  staff  and  students  of 
the  National  College  of  Food  Tech¬ 
nology  at  Weybridge,  Surrey,  were 
nevertheless  cruelly  disappointed  that 
the  Duke  of  Edinburgh  was  under¬ 
standably  prevented  that  day  from 
visiting  the  college  and  fonnally  open¬ 
ing  it.  They  had  made  intensive 
preparations  for  weeks  previously  to 
welcome  him  and  show  him  every 
aspect  of  the  college’s  work;  the  high 
quality  of  the  demonstrations  and  ex¬ 
hibits  was  ample  evidence  that  much 
voluntary  effort  had  gone  into  the 
work  of  preparation.  All  this,  in¬ 
evitably,  culminated  in  anticlimax. 

What  should  have  been  Opening  Day 
was  turned  instead  into  an  open  day. 
News  of  the  cancellation  of  the  Duke’s 
visit  had  been  received  at  5.30  p.m. 
the  previous  day,  and  telegrams  had 
immediately  been  sent  to  all  the  in¬ 
vited  guests.  In  spite  of  this,  some¬ 
thing  like  a  quarter  of  the  guests  were 
determined  not  to  miss  the  opportunity 
of  seeing  for  themselves  the  f<xxl  in¬ 
dustry’s  own  college,  and  loyally 


turned  up;  they  were  rewarded  by  a 
surpassingly  excellent  series  of  displays 
showing  the  various  activities  of  the 
laboratories. 

The  new  buildings  have  been  in  use 
since  last  September.  They  comprise 
a  science  laboratory  and  a  processing 
latx)ratory,  lecture  theatre  with  ex¬ 
perimental  kitchen  (the  automatic  con¬ 
trols  at  the  fingertips  of  the  lecturer 
are  an  educational  marv’el),  assembly 
hall,  refectory  and  hostel,  all  built  in 
contemporary  style  round  Netherfield 
House,  whose  use  is  retained  as  a 
library,  reading  room  and  additional 
hostel.  Great  skill  has  been  used  to 
combine  the  old  style  of  the  House 
with  the  m<xlern  buildings  around  it 
without  detracting  from  the  individu¬ 
ality  of  either.  Costs  have  been  met 
both  by  the  Ministry  of  Education  and 
by  contributions  from  the  fcxxl  in¬ 
dustry.  The  college  is  sponsored 
directly  by  the  Ministry  and  is  con¬ 
trolled  by  an  independent  Board  of 
Governors  representative  of  the  in¬ 
dustry  under  the  chairmanship  of  Sir 
Frank  Shires. 

The  college  is  residential  and  has 
accommcxlation  for alxjut 80 students.  It 


offers  3  post-graduate  courses,  a  4-year 
Asscx:iateship  sandwich  course  and  a 
2-year  full-time  Diploma  course  in  food 
technology.  The  laboratory  equipment 
is  of  extremely  high  quality;  the  food 
processing  section  has  pilot-scale  plants 
for  all  major  food  processing  opera¬ 
tions,  including  a  canning  retort,  climb¬ 
ing  film  and  vacuum  evaporators,  and 
a  spray  dryer. 

During  the  4  years  of  the  sandwich 
course,  students  spend  alternate  periods 
of  6  months  in  college  and  in  industry, 
attending  the  college  from  October  to 
March  each  year  and  industry  from 
April  to  September.  A  numlx-r  of  food 
firms  have  promised  to  provide  suit¬ 
able  training  during  the  students’  time 
in  industry,  and  to  organise  the  train¬ 
ing  so  as  to  provide  as  wide  an  ex- 
pt'rience  as  possible  of  manufacturing 
and  quality  control  methcxls. 

The  college  authorities  have  not 
given  up  hope  that  His  Royal  Highness 
will  Ix'  able  to  visit  the  college  in  the 
near  future  and  formally  open  it.  Such 
a  happy  event  would  crown  the  work 
of  Dr.  Mounfield  and  his  staff  and  off¬ 
set  the  disiippointment  they  have 
suffered. 


British  dried  egg 

A  new  product.  Lion  Brand  drie<l 
egg,  has  been  introduced  by  the  Egg 
.Marketing  Board.  Prime  quality  dried 
egg  ha-s  never  Ix'fore  lx.'en  produced  in 
this  country  for  commercial  purp<js«-s. 

All  dried  egg  hitherto  used  in  this 
country  has  Ixen  imp<Jrt«-d.  The 
majority  is  usi'd  by  the  bakery  and 
confectionery  trades,  with  a  small 
amount  going  to  the  makers  of  egg 
shampexjs,  salad  cream,  ice  cream  ancl 
other  f(xxl  prtxiucts  such  as  cake  mixes. 
There  is  a  constant  demand  which  at 
prestmt  runs  to  alxjut  i,5fx>  tons  a  y«*ar. 
Alxjut  8o,fxx>  ••ggs  go  towards  pro- 
rlucing  one  ton  of  dried  egg,  so  the 
demand  for  one  year  would  mean,  if 
the  Board  t<x)k  over  the  whole  market, 
120  million  (-ggs  Ix-ing  prcxessi'd. 

A  commercial  quantity  of  dried  egg 
has  already  lx*en  pr<x:«'ss».'d  for  the 
Board,  but  details  of  marketing  have 
n<jt  yet  lx'<'n  wt>rked  out. 

Lion  Braml  dri«'d  egg  will  lx;  a  fresh 
jmxiuct  cfjrn-ctly  jmxluc<xl  under  stri<  t 
control  form  the  Board,  pro|x-rly 
ston-d  and  quickly  distributed.  Its 
culinary  jx-rformance  will  lx-  high  an<l 
lx-caus«-  it  will  have  a  lower  mejisture 
content  than  im[x>rt«-d  dri»-d  egg  its 
jx-rformance  will  lx-  sufx-rior. 

Frequent  t«-sts  on  the  b;u:teriological, 
chemical  and  j>hysical  asjx-cts  will  Ix- 


carried  out  on  the  material  Ix  fore  it 
gcx-s  on  the  market. 

Pickled  onion  and  shrimp 
outworkers 

While  outworking  in  the  pickled 
onion  industry  is  exjx-cted  to  cea.s»- 
within  twci  years,  thc'it  in  the  shrimp 
and  prawn  industry  is  to  continue  at 
present. 

These  fh-cisions  have  Ix-en  re:iched 
by  the  .Minister  of  Health,  in  conjunc- 
tuMi  with  the  .Minister  of  Agriculture, 
Fisheries  and  F<xxl,  after  n-viewing  tin- 
arrangements  intr<xluc»-d  by  the  I-'.xxl 
Hygiene  (Amendment)  Regulations, 
•957.  ■'•••d  considering  Jidvice  from  the 
Fcxxl  Hygic-ne  Advisory  Council. 

'I  he  rejx)rts  indiciite  that  the-  use-  of 
outworkc-rs  in  the-  pickled  onion  indus¬ 
try  is  vc-ry  Icxalisc-d.  The-  m:itiuf:ic- 
tun-rs  themsc-lves  arc;  anxious,  on 
grejunds  of  c-conomy  as  well  as  of  hy¬ 
giene,  to  bring  thcj  practice  to  an  c-nc| 
at  the  c-arlic-st  opportunity  and  they  ex- 
[x-ct  that  |x-eling  tn.'u  hinc-s  may  lx- 
available-  in  two  yc-ars. 

I  he  tracle  ,-ind  Icxal  authoritic-s  con- 
cernc-d  consider  that  it  woulcl  lx-  im- 
pnuticable  to  discontinue  outworking 
in  the  shrimp  and  prawn  industry  at 
|)rc-sc-nt,  a  view  with  whic;h  the  Fcxxl 
Hygiene  Advisory  Council  concurs. 


The  Ministers  have  therefore  decided 
that  the  presc-nt  arrangements  must 
continue  but  they  urge  l(x:al  authorities 
concerned  to  renew  their  efforts  to  en¬ 
courage  the  provision  of  group-picking 
facilities  in  those  districts  where-  these 
do  not  already  exist. 


J.  H.  Fenner  in  South  Africa 

J.  H.  Fenner  .'ind  Co.,  Ltd.,  an¬ 
nounce;  the  formation  in  Johannesburg 
of  j.  H.  Fenm-r  ;ind  Co.,  Africa  (Pty), 
Ltd.,  which  plans,  in  conjunction  with 
Rc-uiu-rt  ;ind  Lc-nz,  Ltd.,  the  manufac¬ 
ture;  of  a  range;  e)f  me-chanical  |x>wc-r 
transmission  gcxxls  in  the  Union. 


Dollar  imports 

The  I;ist  re-maining  re-strictiems  ein  thc- 
im|x>rt  of  fresh,  chilled  ;ind  fre)ze-n  fish 
from  the-  dollar  are-ii  wc-re  reme)ve-el  e>n 
Fc-bru:iry  i  by  a  further  ame-nelme-nt  te» 
the-  f)pc-n  Ge-ne-ral  Lice-nce  date-d  M;iy 
^5.  >959.  The  fcxxls  still  subje-ct  tei  im- 
|X)rt  n-strictions  from  the  eleillar  ancl 
rc-lax:itic>n  arc-.-us  are-  fre-sh  apple*s  ;incl 
|M-ars,  e  anne-d  ;ipple*s,  wheilc-  hams,  milk 
ancl  milk  prexiucts,  main  crop  {xitatcx-s, 
ancl  sugar.  Import  restrictions  from 
the-  dollar  are-a  only  apply  to  canne-el 
fruit,  Ixinan.-is,  fre-sh  gra(xfruit  .and 
orange  juicc-s,  and  pig  meat. 
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These  pictures  were  taken  at  the  inau};ural  press  conference  for  the  150th  anniversary 
of  canned  foods  at  the  C  haring  Cross  Hotel,  London,  on  January  14.  {Top,  left): 
The  Minister  of  Agriculture,  Mr.  John  Hare,  addressing  the  conference.  (Top,  right): 
From  left  to  right:  Mr.  W.  B.  Adam  (Director,  Fruit  and  Vegetable  Canning  and 
Quick  Freezing  R.A.),  Dr.  F.  H.  Banfleld  (Director,  B.F.M.I.R.A.),  Dr.  E.  S. 
Hedges  (Director,  International  Tin  Council)  with  the  Minister  examining  a  can  of  meat 
dating  from  1823.  (Bottom,  left):  Mr.  W.  B.  Adam  and  Dr.  Denis  Dickinson.  (Bottom, 
right):  Mr.  W.  V.  Smedley.  (FOOD  MANUFACTURE  pictures.) 


Canning  anniversary  year  opens 

British  celebrations  of  International 
('aimed  Foods  Year  were  inaugurated 
by  the  Minister  of  Agriculture,  F'ish- 
eru‘s  and  F'ockI,  the  Rt.  Hon.  John 
Hare,  at  a  special  exhibition  and  press 
conference  at  the  Charing  Cross  Hotel 
.)n  January  14.  On  view  were  historic 
and  nuHlern  examples  of  the  art  of  can¬ 
ning,  including  the  oldest  can  of  frxxl  in 
the  world,  a  tin  of  meat  canned  by 
Donkin  and  Gamble  in  18^3.  Various 
pictorial  displays  showed  the  stages  in 
the  pnxress  of  can  making  and  the 
varied  uses  of  canned  foixls  in  imxlern 
life. 

In  his  s|x*ech,  the  Minister  told  of 
the  enormous  expansion  of  the  canning 
industry  in  recent  yisirs;  as  recently  as 
only  3  or  4  million  cans  of  fruit 
and  vegetaliles  were  pnxluced  in  this 
country,  a  figure  which  ros«-  in  i(>58 
to  15  hundred  million,  ('onsumption 
|HT  head  hail  risen  from  ^^42  to  /,()8  in 
the  past  five  years.  He  had  not  the 
slight«‘st  doubt  that  there  was  a  grisitly 
expanding  market  in  sight  for  canned 
giKxls. 

Organisations  taking  part  in  the  cele¬ 
brations  include  the  M.F.M.I. R. A.,  the 


British  Tin  Box  Manufacturers’  Fed¬ 
eration,  the  F'ood  .Manufacturers’  Fed¬ 
eration,  the  F'ruit  and  V\-getable  Can¬ 
ning  and  Quick  Freezing  R.A.,  the  Tin 
Rest*arch  Institute,  the  Tinplate  Con¬ 
ference  (n)25)  and  the  Worshipful  Com¬ 
pany  of  Tinplate  Workers  alias  Wire 
Workers. 

K.xhibitions  on  the  lines  of  that  at 
the  Charing  Cross  Hotel  will  be  held  at 
various  places  in  the  country  during 
the  year. 

Fo(m1  at  the  ^  Ideal  Home  ** 
exhibition 

Fotxl,  plain  and  fancy,  from  home 
and  abroad,  will  again  lx*  attracting 
visitors  to  the  galleries  of  the  National 
and  Empire  Halls  when  the  Daily  Mail 
"  hleal  Home  ”  exhibition  ojx.*ns  at 
Olympia  on  Mirch  i. 

One  of  the  oversells  exhibitors  will  lx“ 
Canada,  whos*-  Fixxl  Si'ction  display 
concentrates  on  a  range  of  high  qualitv 
hxxIstulTs  such  as  Stx’keye  salmon, 
apples,  canned  jx*aches.  apricots, 
tomato  juice,  cake  mixes  and  con¬ 
fections. 

Fruit  of  all  kinds  and  in  many  tlif- 


ferent  forms  will  also  be  exhibited  by 
the  Union  of  South  Africa:  among 
them  will  be  fresh  fruits,  oranges, 
lemons,  grapefruit,  etc.;  canned  fruit, 
fruit  juices,  jams  and  marmalades. 

Freshly  packed  samples  of  New  Zea¬ 
land  butter  and  cheddar  cheese  will  be 
on  sale  at  the  New  Zealand  Dairy  Pro¬ 
ducts  Marketing  Commission’s  display 
which  is  set  in  a  typical  “dairying” 
scene  with  real  grass,  running  water, 
animated  life-size  Jersey  cows  and 
model  calves. 

Belgian  chicory  will  be  on  sale  at  the 
Stand  of  Office  National  des  Debouches 
Agricoles  et  Horticoles.  Visitors  will 
be  able  to  taste  the  chicory  and  pur¬ 
chase  samples  together  with  a  free  bro¬ 
chure  describing  36  different  ways  of 
preparing  it. 

“An  Ideal  Home  for  Hens,”  featur¬ 
ing  live  hens,  will  be  presented  by  the 
British  Egg  Marketing  Board  and, 
another  official  body,  the  Potato  Mar¬ 
keting  Board,  will  be  giving  cookery 
demonstrations  of  new  and  interesting 
ways  of  preparing  potat<x*s. 

Many  British  and  overseas  fcxxl 
manufacturers  will  be  displaying  their 
pnxlucts. 

Import  Licensing  Branch:  change  of 
address 

The  functions  of  Import  Licensing 
Branch  were  transferred  to  the  Tariff 
and  Import  Policy  Division  of  the 
Board  of  Trade  and  the  offices  in  Mar- 
sham  Street,  London,  were  closed  on 
January  25.  .All  applications  and  en¬ 
quiries  relating  to  import  licensing 
should  now  be  addressed  to  the  Btxird 
of  Trade,  Tariff  and  Import  Policy 
Division,  Horse  Guards  Avenue,  Lon¬ 
don.  S.W.i,  (Tel.  TRAfalgar  8855). 


Unilever's  scientists  learn  about 
business 

Unilever  Research  Division  h;is  just 
held  a  course  on  Business  Principles  at 
the  I’nilever  Training  Centre,  Four 
.Acres,  Kingston-Upon-Thames,  Surrey. 
It  was  residential  and  this  and  other 
course's  are  intended  as  part  of  the 
training  of  the  scientist  recruited  into 
Unilever  Research  Depiirtments.  The 
aim  is  to  give  the  Scientist  a  brixid  un¬ 
derstanding  of  the  principles  of  a  busi¬ 
ness  and  to  illustrate  these'  principles 
at  a  greater  depth  by  talks,  all  given 
by  st'iiior  members  of  I’nilever,  on 
the  functions  of  the  various  I’nilever 
departments  such  as  Finance.  .Account¬ 
ing,  Transport,  Production  and  .Ad¬ 
vertising. 

These'  talks  were  fedlowetl  by  a  case 
study  fe>r  the  memlx'rs  invedving  the 
costing  of  a  particuktr  prexluct.  The 
final  .se'ssions  were  given  to  explana¬ 
tions  on  the  place  e>f  research  in  the 
Unilever  busine'ss. 

The  candidates  atteneling  the  Course 
were  memlx'rs  of  a  Unilever  research 
de|xirtinent  who  have  bt'en  in  the  com¬ 
pany  Ix'tween  two  and  three  years. 
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OBITA  DICTA 

#  Pigs  cannot  be  expected  to  fol¬ 
low  the  rhythm  of  the  party. — 
E.  German  Communist  Party. 

#  Dairy  farmers  have  found  that 
soft  music  in  the  cowshed  has  the 
effect  of  increasing  the  milk 
yield, — The  Strad. 

#  A  comfortable  last  ride  is  said 
to  be  assured  chickens  by  a  new- 
kind  of  aluminium  chicken  crate. 
— Aluminium  News. 

#  Pigman  Chizh’s  pork  is  pro¬ 
duced  so  cheaply  that,  as  he  is 
paid  piece  rates,  he  has  three 
times  had  to  ask  the  management 
to  reduce  his  wages.  —  Sunday 
Times. 

#  When  we  call  you  “  Niki- 
tusha  ”  (Nice  Little  Nikita)  or 
“  Nikita  Kururzni  ”  (Nikita  the 
Com-Lover)  we  don’t  mean  dis¬ 
respect  .  .  .  It  is  our  love  which 
speaks.  Believe  me,  nobody  ever 
called  Stalin  Joseph.  —  Letter  to 
Khrushchev  in  Izvestia. 

#  Because  of  the  suspicion  that 
his  ruddy  cheeks  might  have  an 
alcoholic  glow,  Santa’s  annual 
pilgrimage  through  the  snow  can¬ 
not  be  used  in  the  U.S.A.  to  pro¬ 
mote  a  distiller’s  prop)osition  that 
a  nip  in  time  keeps  the  frostbit 
away. —  Tickocraft. 

#  One  firm.  Chock  Full  O’  Nuts, 
is  giving  i,ooo  employees  about 
five  and  a  half  w-eeks  salary,  and 
in  a  letter  to  them  the  President, 
Mr.  William  Black,  says:  “If 
you  want  to  put  everything 
you’ve  got  into  the  job  for  the 
coming  year  and  push  the  lx)nus 
up  to  lo  or  11  weeks  you  won’t 
get  me  mad.” — Daily  telegraph. 

#  Seasonal  meats  as  luxury  gifts 
are  offered  by  Chicago’s  Stock 
Yard’s  Packing  Co.  The  series 
starts  with  a  Christmas  chest  of 
aged  sirloin  steaks,  followed  by 
ham  and  Kcxrk  Cornish  game  hens 
at  Faster.  After  steak  specials 
for  July  4  and  DdMir  Day  liar- 
Ix-cues,  it  winds  up  with  a  frozen 
Thanksgiving  turkey.  Price  for 
thes«*ries:  S150.00. — Wall  Street 
Journal. 

9  One  wcHiders  how  long  it  will 
lie  before  the  accumulators  of 
such  d'ata  (that  a  certain  type  of 
woman  who  smokes  also  has  un¬ 
derweight  babies)  realise  that,  Ix*- 
cause  among  the  population  of 
the  British  Isles  there  is  an  asso¬ 
ciation  lx.'tween  addiction  to  hag- 
gisand  a  liking  for  the  music  of  the 
liagpipes,  indulgence  in  the  for¬ 
mer  delicacy  does  not  necessarily 
cause  a  predilection  for  caco¬ 
phony. — Letter  in  Hritish  Medi¬ 
cal  Journal. 
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A  carrying  capacity  of  210  cu.  ft.,  a  choice  of  petrol  or  diesel  engine,  independent 
front  suspension,  and  the  option  of  hinged  or  sliding  doors — these  are  some  of  the 
highlights  of  the  new  "  Van-of-all-Trades  ”  announced  by  Commer  Cars,  Ltd. 
In  addition,  the  hinged  door  version  can  be  supplied  with  an  extra  door  on  the 
near-side  to  facilitate  loading  in  busy  or  narrow  streets.  All  versions  are  equipped 
with  twin,  wide  rear  doors  fitted  with  metal  checks  to  facilitate  loading  and  un¬ 
loading.  Fitted  with  an  up-to-the-minute,  contemporary-styled  unitary  con¬ 
structed  body  in  heavy  gauge  steel  sheet,  the  vehicle  has  been  designed  to  pro¬ 
vide  trouble-free,  economical  transport  for  all  trades.  To  overcome  rust  and  dust, 
thus  ensuring  long  life,  the  body  is  heavily  treated  with  anti-corrosive  compounds. 
In  addition,  the  underside  is  sprayed  with  underseal:  this  is  claimed  to  be  the  first 
time  this  has  ever  been  applied  to  a  quantity-produced  commercial  vehicle.  The 
driving  compartment  is  fully  equipped  to  provide  the  greatest  possible  comfort 
for  the  driver  and  if  required  two  extra  seats  can  be  fitted  to  fnovide  full  three 
abreast  seating.  Excellent  forward  visibility  is  ensured  by  the  deep,  one  piece 
wrap-round  screen.  The  well  equipped  facia  panel  is  fitted  with  a  full  width 
parcel  shelf. 


Gas  at  work 

The  part  the  Gas  Industry  is  play¬ 
ing  in  the  development  of  modern  in¬ 
dustry  will  be  displayed  as  one  of  th«- 
features  of  a  “  Gas  at  Work  in  Indus¬ 
try  “  exhibition  in  London  this  month. 
M(xlels,  pictures  of  plant,  and  some 
equipment  for  use  in  industry  will  form 
the  central  feature  of  the  exhibition, 
which  takes  place  at  the  Royal  Horti¬ 
cultural  Hall,  London,  S.W.i,  from 
.March  1  to  iz. 

The  exhibition  is  being  divided  to 
show  the  following  main  features : 
Ht'ating  liquids;  heat  treatment;  glass 
working;  automatic  glass  fabrication; 
flame  heat  treatment;  high  tempera¬ 
ture  radiant  heating  and  gas  burners; 
metal  melting;  low  temperature  radiant 
and  convt'ction  heating;  baking;  ancil¬ 
lary  equipment. 

I'wo  pnxes-ses  using  hot  water  will 
demonstrate  the  cooking  of  hams,  and 
the  preparation  for  the  cleaning  and 
stripping  of  chickens  —  an  imp:)rtant 
feature  of  the  new  broiler  industry. 
Two  furnaces  will  demonstrate  clean 
heat  treatment,  one  a  shaker-hearth 
furnace  for  case-hardening  or  surface 
cartx>n  correction  and  the  other  a  rotary 
retort  furnace  treating  small  parts  and 
utilising  a  simplified  version  of  atmo¬ 
sphere  gas  pnxlucer;  a  conventional 
l)elt  conveyor  furnace  with  cooling  sec¬ 


tion  for  bright  annealing  and  brazing 
will  also  l>e  in  operation. 

A  complete  bakery  plant,  which  dur¬ 
ing  the  course  of  the  exhibition  will 
turn  out  thousands  of  items,  will  Ik*  in 
operation.  A  bakery  has  lx*<*n  chosen 
to  demonstrate  the  important  part 
played  by  gas  in  the  ftxxl  industries— 
it  is  extensively  used  for  the  prepara¬ 
tion  of  bread,  breakfast  cereals,  bis¬ 
cuits,  sweets  and  chocolate,  and  every 
typ«-  of  confectionery. 


Forlhnimin"  Meolin^s 

F(xhI  Group,  14,  Belgrave 
S(|uare,  I.z>ndon,  S.W.i,:  Wed.,  March 
b.  15  p.m.,  joint  meeting  witli  Roy. 
Soc.  of  Analysts. 

S.fM.  .Microbiology  Group,  Universi¬ 
ty  College,  Gower  St.,  London,  W.C.i : 
March  31  and  April  i.  Symposium  on 
Continuous  Culture  of  Micri>-organisms. 

Royal  Society  of  Health,  90,  Buck- 
ingh<am  Palace  Rd.,  London,  S.W.i: 
March  16,  2.30  p.m.,  “  New  Foods  for 
World  Needs  “  by  Dr.  N.  W.  Pirie. 

The  Nutrition  Society,  Mi-dical  Col¬ 
lege  of  St.  Bartholomew's  Hospital, 
Charterhouse  Srjuare,  I.a)ndon,  E.C.i; 
Sat.,  March  10.  0-45  a.m..  Symposium 
on  “  Nutrition  and  the  Elderly.” 
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Mr.  Harry  McEvoy,  has  been  elec¬ 
ted  chairman  of  Kellogg  Co.  of  Gt. 
Britain,  Ltd.,  and  will  hold  his  former 
office  of  Managing  Director  as  well. 

The  board  of  Kellogg  Co.  meeting 
recently  in  Battle  Creek,  Michigan, 
recommended  to  the  British  board  that 
the  appointment  should  be  made  to 
honour  the  completion  by  Mr.  McEvoy 
of  25  successful  years  at  the  head  of  the 
British  organisation. 


Mr.  Henry  Newman,  f.c.a.,  has 
been  appointed  a  director  of  Procea 
Products,  Ltd. 


Mr.  F.  Vernon  Weller,  Works  En¬ 
gineer  of  Klaxon,  Ltd.,  has  been 
awarded  the  m.b.e.  in  the  New  Year’s 
Honours  List,  for  public  and  political 
service  in  Solihull. 


.Mr.  VV’,  J.  Rennie,  f.c.a..  Director 
and  Secretary  of  Allen  and  Hanburys, 
Ltd.,  has  retired  from  the  Company. 
He  is  succeeded  as  Secretary  by  Mr. 
L.  M.  Bennett,  b.a.,  ll.b. 


Plenty  and  Son,  Ltd.,  announce  the 
retirement  of  Mr.  W.  H.  S.  Aplin  after 
more  than  20  years’  service.  Mr.  J.  F. 
Hall-Craggs  who  has  been  elected  to 
fill  the  vacancy  on  the  Board  is  the 
Director  in  charge  of  the  Company’s 
Filter  and  Chemical  Plant  Division. 


Mr.  B.  C.  L.  Summers,  Managing 
Director  of  Quaker  Oats.  Ltd.,  Eng¬ 
land,  has  been  appointed  a  Vice-Presi¬ 
dent  of  the  Quaker  Oats  Company,  Chi¬ 
cago. 

As  Vice-President  —  Europe,  Mr. 
Summers’  responsibilities  will  continue 
to  be  the  development  of  Quaker’s 
business  in  all  areas  of  Europe,  Africa, 
and  the  Near  Ea.st,  while  remaining 
Managing  Director  of  Quaker  Oat.s. 
Ltd.,  a  position  he  has  held  since  1055. 


Mr.  Harold  Woolley,  c.b.e.,  who 
farms  in  the  Cheshire  Plain  and  is  a  for¬ 
mer  Deputy  President,  was  elected 
President  of  the  National  Farmers’ 
Union  of  England  and  Wales. 

Col.  H.  j.  Wilson,  o.b.e.,  t.d., 
who  farms  at  Roliertsbridge,  Sussex, 
was  re-elected  Deputy  President. 

Mr.  G.  T.  Williams,  who  farms  in 
Shropshire,  was  elected  Vice-President. 

Mr.  Woolley  succeeds  Lord  Nether- 
thorpe,  who  has  held  the  office  of 
Presidency  for  15  years,  and  who  has 
not  sought  re-election. 


Mr.  G.  O’Reilly  Mr.  T.  J.  T.-C’howne  Mr.  A.  K.  Gage  Mr.  H.  McEvoy 


Two  new  Directors  have  been  elected 
to  the  Board  of  E.  T.  Sutherland  and 
Son,  Ltd.  They  are  Mr.  J.  W.  Park¬ 
inson,  now  Director  of  Production, 
and  Mr.  G.  W.  Reynolds  who  has 
become  Commercial  Director  as  well  as 
Buyer  to  the  Company. 

Sutherlands  Fot^s  Ltd.  has  also  had 
its  management  strengthened  as  a 
result  of  increased  activity.  Mr.  E.  W. 
Littlewood  is  now  Director  of  Pro¬ 
duction  and  Mr.  G.  W.  Reynolds  has 
become  Commercial  Director  and 
Buyer. 

In  addition,  Mr.  G.  O’Reilly  has 
been  appointed  National  Sales  Pro¬ 
motion  Manager  and  Mr.  T.  J.  Tilson- 
Chowne  is  London  Area  Manager, 
based  at  the  London  sales  office  and 
distribution  centre  at  New  Malden. 

* 

Dr.  F.  H.  Banfield,  m.sc.,  f.r.i.c., 
F.R.s.H.,  M. I. BIOL.,  Director  of  Research 
of  the  B.F.M.I.R.A.,  has  been  nomi¬ 
nated  a  member  of  the  reconstituted 
Management  Committee  of  the  Low 
Temperature  Research  Station  of  the 
University  of  Cambridge  and  Agricul¬ 
tural  Research  Council. 


Dr.  D.  T.  Lewis,  has  bt'en  appoin¬ 
ted  Government  Chemist.  He  succeeds 
Mr.  E.  H.  Nurse,  c.b.e.,  who  has 
iR'en  acting  Governrm-nt  Chemist  since 
the  death  of  Dr.  G.  .M.  Bennett,  c.b., 
F.R.S.,  in  1050,  and  who  retires  on 
March  31.  Dr.  Lewis  will  take  up  his 
appointment  on  April  i. 


A  recent  American  visitor  to  this 
country  was  Mr.  Alex  K.  Gage  (Jr.), 
of  the  American  Machine  and  Foundry 
Co.,  of  New  York.  Until  recently,  Mr. 
Gage  was  Director  of  Sales  at  the  com¬ 
pany’s  overseas  corporation  in  Geneva, 
and  this  year  he  will  be  assuming  new 
responsibilities  at  the  New  York  head¬ 
quarters  of  A.M.F.  He  came  here  to 
visit  the  Cheadle  Heath  headquarters 
of  Henry  Simon,  Ltd.,  to  discuss  mat¬ 
ters  arising  from  the  recent  agreement 
between  the  two  companies.  Henry 
Simon,  Ltd.,  will  market  the  A.M.F. 
range  of  bakery  equipment  in  the  U.K. 
and  Eire. 

* 

Mr.  John  Gilpin  has  been  appointed 
a  director  of  Fitch  Lovell,  Ltd.  He  has 
been  secretary  to  the  company  for 
twelve  years. 

* 

Mr.  R.  E.  Huffam  has  been  appoin¬ 
ted  Vice-Chairman  of  A.  ^ake, 
Roberts  and  Co.  (Holding),  Ltd.,  and 
has  also  accepted  an  invitation  to  join 
the  main  subsidiary  A.  Boake,  Roberts 
and  Co.,  Ltd.,  as  Vice-Chairman. 

• 

Mr.  G.  C.  Kemp,  formerly  editor  of 
the  quick-freezing  industry’s  trade 
paper  Frozen  Foods,  has  taken  up  a 
new  appointment  as  Press  Relations 
Officer  with  Birds  Eye  Foods,  Ltd., 
from  February  i.  Mr.  Kemp,  who  is 
31,  has  been  connected  with  the  frozen 
food  industry  for  the  past  seven  years 
and  is  one  of  the  few  specialist  writers 
in  this  field. 


Erections  and  Extensions 


Ibbotson  (Sunderland),  Ltd.,  are 
having  a  bakery  built  on  a  site  at 
Nile  Street,  Sunderland,  Co.  Dur¬ 
ham. 


T.  Wall  and  Sons,  Ltd.,  have 
placed  a  building  contract  for  the 
erection  of  a  10,000  sq.  ft.  food 
storage  and  distribution  depot  at 
Princes  Avenue,  Chatham,  Kent. 


Eldorado  Ice  Oeam  Co.,  Ltd., 
are  extending  and  improving  their 
depot  at  Oak  Grove,  Wallaend, 
Northumberland. 


Schweppes.  Ltd.,  are  having  a 
distribution  depot  built  at  Scuda¬ 
more  Road,  Braunstone  Frith,  Lei¬ 
cester,  at  an  estimated  cost  of 
£24,000. 
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Processed  Cheshire  cheese 

Kraft  Foods  have  introduced  pro¬ 
cessed  Cheshire  Cheese  slices.  This 
company  claims  to  be  the  first  to  have 
discovered  a  way  of  processing  Cheshire 
while  retaining  its  flavour  and,  to  a  cer¬ 
tain  extent,  its  characteristic  texture. 

Birds  Eye  fish  agreement 

Birds  Eye  h'oods.  Ltd.,  have  reached 
agreement  with  British  trawler  owners 
for  the  supply,  at  guaranteed  prices,  of 
about  ten  thousand  tons  of  fish  for 
quick-freezing.  The  contracts,  which 
will  be  with  owners  who  have  vessels 
based  on  the  Humber,  extend  from 
February  to  the  end  of  July. 

Mac  Fisheries  market  broilers 

The  branded  broiler  chickens  now 
being  marketed  on  a  large  scale  with 
guaranteed  high  uniform  quality  in 
Mac  Fisheries’  shops  are  claimed  to  be 
the  first  branded  broilers  in  this  coiui- 
try.  Known  as  Mac  Chicken  these 
birds  are  especially  reared  for  Mac 
Fisheries  by  selected  broiler  producers 
and  conform  to  a  very  rigid  specifica¬ 
tion. 

Significance  of  the  Mac  Chicken,  it 
is  claimed,  is  that  shoppers  will  find 
chickens  of  identical  high  quality  sell¬ 
ing  at  a  uniLjrm  price  in  Mac  F'isheries 
shops  all  over  the  U.K.  A  very  wide 
range  of  w'eights  is  available. 

Typical  of  the  strict  specifications 
laid  down  for  these  birds  are  the  fol¬ 
lowing  : 

Broilers  must  be  reared  from  a  selec¬ 
ted  strain  producing  plump,  well- 
flavoured  birds  at  11-13  weeks  old. 
They  must  be  white-fleshed,  straight¬ 
breasted  and  completely  free  from 
bruises  and  blemishes. 

Strict  quality  control  must  be  main¬ 
tained  at  all  stages  from  hatching  of 
the  egg  to  eventual  sale.  Every  bird 
will  be  guaranteed  in  the  peak  of  con¬ 
dition  and  of  the  finest  quality  when 
sold.  Longest  period  between  delivery 
into  the  shops  and  sale  will  seldom  be 
more  than  24  hours. 

All  birds  are  frozen  immediately 
after  processing  displayed  in  hygienic 
polythene  packs. 


Royal  Society  of  Health  congress 

This  year’s  Royal  Society  of  Health 
congress  to  l)e  held  at  Torquay  from 
April  25-29  will  again  include  a  section 
devoted  to  fcKxi  and  nutrition.  On 
Wwlnesday,  April  27,  in  conjunction 
with  the  S.C.l.  FcK>d  Group,  v whose 
Chairman,  Mr.  T.  McLachlan,  will  pre¬ 
side),  Dr.  A.  J.  Amos  will  speak  on 

Bread,”  Dr.  A.  McM.  Taylor  will 
speak  on  ”  Meat,”  and  Mr.  A.  VV. 
Taylor  will  sp<-ak  on  ”  Vegetables.”  On 
Friday,  April  29,  Sir  Frank  Shires, 
Chairman  of  the  Board  of  Governors  of 
the  National  College  of  Food  Tech¬ 
nology,  will  talk  on  '*  Meat  factf)ries  of 
the  future.” 


The  A.P.V.  Co.,  Ltd.,  have  recently 
completed  for  Arthur  Guinness,  Son 
and  Co.,  Ltd.,  Dublin,  a  stainless  steel 
fermenting  tun  which  is  claimed  to  be 
by  far  the  largest  in  the  world.  It  is 
actually  2J  times  as  large  as  the  tun 
completed  by  A.P.V  at  this  famous 
brewery  early  in  1959  which  was  then 
the  largest.  Its  dimensions  are  63  ft. 
long  by  28  ft.  9  in.  wide  by  29  ft.  7J  in. 
high,  and  its  capacity  is  8,016  barrels. 
It  required  3,300  feel  of  stainless  steel 
welding,  all  of  which  was  ground  and 
polished. 


Food  service  to  industry 

George  King  and  Co.,  Ltd.,  an¬ 
nounce  that  they  now  have  facilities 
for  tube  filling,  and  would  welcome 
enquiries  for  pilot  and  experimental 
runs.  They  say  they  are  also  fully 
equipped  for  all  types  of  heat  process¬ 
ing,  food  manufacture,  pre-packing, 
etc. 


Company  Profits  &  Prospects 

Fitch  Lovell,  Ltd. 

Fitch  Lovell,  Ltd.,  have  declared  an 
interim  dividend  of  7j%  plus  capi¬ 
tal  bonus  on  the  ordinary  capital  as  in¬ 
creased,  since  the  last  interim  dividend, 
by  one  for  one  bonus  and  two  for  three 
rights  issue  and  1,540,000  ”  B”  ordi¬ 
nary  shares  issued  in  exchange  for 
acquisitions. 


Beecham  Group,  Ltd. 

The  Directors  of  Beecham  Group, 
Ltd.,  have  declared  a  second  interim 
dividend  of  8%,  less  tax,  on  the  issued 
ordinary  shares  of  the  company  on 
account  of  the  financial  year  ending 
March  31,  i960.  This  dividend  com¬ 
pares  with  a  second  interim  dividend  of 
7%,  less  tax,  paid  on  account  of  the 
previous  year. 


Ross  Group,  Ltd. 

Ross  Group  announces  a  second  in¬ 
terim  dividend  of  6%  and  the  directors 
intend  to  pay  a  similar  final  next  May. 
This  will  make  a  total  dividend  of  18% 
for  the  year  to  September  30,  1959, 
compared  with  a  total  equivalent,  after 
allowing  for  the  2o‘;'o  scrip  issue,  of 
i4'*„  previously.  Ross  Group  has 
agreed  to  acquire  the  Rinovia  Steam 
Fishing  Co.  and  certain  of  its  subsid¬ 
iaries  for  lyxi.ooo  cash,  subject  to 
certain  conditions. 


Albright  and  Wilson — Boake 
Roberts 

The  boards  of  Albright  and  Wilson, 
Ltd.,  and  A.  Boake,  Roberts  and  Co. 
(Holding),  Ltd.,  announce  that  they 
have  reached  agreement  with  a  view  to 
the  merger  of  the  two  businesses.  The 
merger  will  be  effected  by  an  offer  of 
Albright  and  Wilson  shares  on  the  basis 
of  one  ordinary  stock  unit  of  5s.  of  Al¬ 
bright  and  Wilson  plus  2.s.  in  cash  for 
each  ordinary  5s.  stock  unit  of  Boake, 
Roberts,  and  one  5%  cumulative  pre¬ 
ference  stock  unit  of  of  Albright  and 
Wilson  plus  IS.  in  ca.sh  for  each  5% 
cumulative  £i  preference  share  of 
Boake,  Roberts. 

Boake,  Roberts  pro|K)se  in  the  event 
of  the  merger  being  carried  through,  to 
declare  in  respect  of  the  year  ending 
March  31,  i960,  a  second  interim  divi- 
deiul  ol  (less  tax)  in  place  of  a 

final  rlividend.  It  is  intended  that  this 
dividend  will  be  paid  during  April, 
k/h)  to  the  present  shareholders. 

Albright  and  Wilson  expect  to  de¬ 
clare  a  second  interim  dividend  (to  be 
final)  of  i3j"o  (less  tax)  in  respect  of 
the  year  1959.  Ordinary  stockholders 
of  Boake,  Rolwrts  will  not  be  entitled 
to  participate  in  this  second  interim 
dividend. 


128 


March.  1960 — Food  Manufacture 


ffrvtr 


c:HmF 


Paekasins 


All  by  Metal  Box.  {Top,  left):  The  new  size  of  Polypot,  no.  36,  has  been  shaped  especially  for  printing  and  can  be  printed  in  the 
same  way  as  the  larger  sizes.  {Top,  right):  These  C'hivers  4  lb.  packs  of  frozen  peas  and  petits  pois  are  made  from  white  pigmented 
Diothene  Hat  tubing  with  flexographic  printing.  ( Bottom,  left):  These  biscuit  tins  recently  won  an  award  at  the  Packaging  Centre. 
{Bottom,  right):  The  Diothene  from  which  these  glacier  mint  packs  are  made  is  used  unsupported  on  a  fully  automatic  forming. 

Ailing  and  sealing  machine. 


New  small  pot 

The  Plastics  Group  of  the  MeUil  Box 
Co.,  Ltd.,  has  added  a  new  size  to  its 
range  of  Polypots.  It  is  called  Polypot 
No.  36  and  has  a  brimful  capacity  of 
3-6  fl.  oz.  (kx)  ml.).  It  is  a  tub-shaped 
pot,  with  a  wall  thickness  of  approxi¬ 
mately  «).o3o  in.,  and  is  made  of  high 
impact  polystyrene:  it  can  therefore' 
only  be  supplied  in  opaejue  colours  at 
this  stage.  It  can  be  printed  in  up  to 
two  colours  and  varnished.  Its  shape 
has  been  specially  designed,  .sc)  that 
nearly  the  whole  of  its  side's  can  be 
printe'd  in  one  e)r  two  colours  te)  the 
same  high  standarels  :is  the  e)ther  Poly¬ 
pots  produced  by  this  Arm. 

The  No.  36  Polypot  can  take  three* 
eliflerent  closures;  |K)lythene  caps, 
paper  caps,  and  Garda  caps. 


The  many  foexi  prexiucts  for  which 
this  container  is  claimed  tei  be  suitable, 
incluele  cheese,  honey,  peanut  butter, 
chocolate  spre*ad,  custarcl  powder,  meat 
extracts,  .sanelwich  fillings,  malted 
milk,  anel  cream.  Chemical  prexlucts 
which  can  be  packeel  in  it  include  cos¬ 
metic  creams,  ointments,  barrier 
creams,  cleaning  compounds,  cream 
shamptxis,  and  hair  creams. 


Unsupported  polythene 

Fox’s  Glacier  Mints  are  now  being 
marketed  in  packs  made  from  31x1  gauge 
Diothene,  which  was  adopted  Ix'cause 
of  its  .sales  apjx'al  and  the  protection 
it  provides.  The  signiflcance  of  this 
particular  pack  is  that  unsupported 
Diothene  is  l)eing  used  on  a  fully  auto¬ 


matic  forming,  filling  and  sealing  ma¬ 
chine. 

It  is  believed  that  this  Fox’s  pack 
is  the  Arst  example  of  the  auto¬ 
matic  packaging  operation  using  un¬ 
supported  polythene.  The  appearance 
of  the  pack  is  claimed  to  be  greatly  en¬ 
hanced  because  it  is  strong  enough  to 
be  used  without  a  cardboard  backing  to 
preserve  its  shape. 

The  machines  used  for  forming  and 
Ailing  the  packages  are  supplied  by 
Bramigk  and  Co.,  Ltd. 

The  Diothene  is  made  by  the  Plas¬ 
tics  Group  of  the  Metal  Box  Co.,  Ltd. 
ihe  printing  is  by  the  flexographic 
priKess. 

The  colour  scheme  is  red,  white  and 
blue,  with  the  pride  of  place  given  to 
a  drawing  of  the  Fox  polar  bear. 
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Food  IVews  Overseas 


Decade  of  whaling  in  Australia 

The  Australian  whaling  industry  has 
proved  a  valuable  asset  to  the  Austra¬ 
lian  economy  in  the  past  lo  years, 
according  to  the  Minister  for  Primary 
Industry,  Mr.  C.  F.  Adermann. 

Total  value  of  the  output  of  whale 
oil  and  by-products  of  Australian  whal¬ 
ing  stations  over  that  period  has  been 
about  ;^Ai8  million,  of  which  about 
/Ai2, 500,000  worth  has  laeen  exported. 

The  1959  season  ended  with  land- 
based  whaling  stations  on  the  east 
coast  and  Norfolk  Island  station  taking 
their  maximum  quota  of  whales.  The 
west  coast  catch,  however,  was  below 
the  quota. 

Stations  at  Moreton  Bay,  Queens¬ 
land,  Byron  Bay,  New  South  Wales, 
and  Norfolk  Island  took  their  com¬ 
bined  quota  of  960  humpback  whales 
and  obtained  high  yields  of  oil,  meat 
and  solubles.  On  the  west  coast  the 
catch  was  731  humpback  equivalents 
— the  joint  maximum  quota  fixed 
being  1,120. 

Mr.  Adermann  said  that  the  decline 
in  the  west  coast  catch  might  have 
l)een  related  to  the  high  catch  of  hump¬ 
back  whales  taken  by  the  pelagic  inter¬ 
national  whaling  fleets  in  the  Antarc¬ 
tic  during  the  first  four  days  of  Febru¬ 
ary  last.  In  that  period  1,796  hump¬ 
back  whales  were  taken  from  the  whale 
stocks  that  migrate  from  the  Antarctic 
along  the  west  coast  of  Australia  dur¬ 
ing  the  winter. 

“  This  figure  represents  a  tremen¬ 
dous  increase,  since  no  humpback 
whales  were  taken  in  this  area  of  the 
Antarctic  in  the  previous  tw'o  seasons,” 
.Mr.  Adermann  said. 


Stabilising  Bavour  of  milk  products 

A  process  for  stabilising  the  flavour 
of  milk  fat  products,  especially  dried 
whole  milk,  has  been  developed  in  the 
I’.S. 

Although  dried  skim  milk  may  lx* 
stored  without  refrigeration  for  long 
periods  without  losing  its  fresh  quality, 
dry  whole  milk  develops  storage 
flavours  which  make  it  unacceptable  as 
a  substitute  for  fresh  whole  milk. 

Such  objectionable  flavours  can  be 
prevented,  it  is  claimed,  by  subjecting 
separated  milk  fat  to  steam  action  un¬ 
der  high  vacuum  to  eliminate  the  lac¬ 
tones  and  other  objectionable  sub¬ 
stances. 

The  meth(xl  involves  flushing  steam 
through  milk  fat  under  high  vacuum  at 
high  temperatures.  The  fat  can  then 
be  re-emulsified  into  skim  milk  and 
dried  to  yield  a  whole  milk  with 
improved  flavour  quality.  This  pro- 


fosa 

Mr.  B.  Orchard,  manager  of  the  Moa  Dairy  Co.,  Taranaki,  pictured  just  before 
starting  up  the  latest  A.P.V.  cream  treatment  unit  installation  in  New  Zealand. 
This  is  a  twin-vessel  type  LzEH  rated  at  2,000  g.p.h.,  and  will  he  used  for  the 
pasteurising  and  deodorising  of  butter  cream.  This  company  installed  their  first 
A.P.V.  heat  exchanger  in  the  mid-i()y)’s;  this  year  they  were  the  first  factory  to 
grade  94  points  through  the  New  Plymouth  port. 


duct  can  be  store<l  under  nitrogen  to 
maintain  a  satisfactory  flavour  without 
refrigeration  for  over  six  months. 

In  addition  to  its  use  in  dry  whole 
milk,  the  flavour  stabilised  milk  fat 
can  be  used  in  such  products  as  dried 
ice  cream  mix  and  dry  cream  j>owders, 
while  the  condensed  by-products  of  the 
steam  treatment  are  .said  to  provide  a 
flavour  concentrate  of  a  butter  or  but¬ 
terscotch  quality  which  can  lx*  used 
to  flavour  other  foods. 


Automation  in  Swedish  crispbread 
factory 

The  large  Swedish  manufacturers  of 
crispbread  Svenska  Knacke  AB  are  at 
present  test  running  a  new  factory  at 
Jarna,  south  of  Stockholm,  which  is 
claimed  to  be  Europe’s  most  modern 
in  its  branch.  The  factory  will,  when 
completed,  be  nearly  100%  automat¬ 
ised.  The  entire  pro<luction  of  5-6  tons 
of  bread  per  24  hr.  will  be  handled  by 
two  men  per  shift  from  a  control  room. 
The  factory  will  lx  operated  continu¬ 
ously  in  three  shifts. 


The  initial  annual  capacity  will  be 
1,500  tons  of  bread,  which,  however, 
can  easily  be  trebled  through  exten¬ 
sions.  The  first  enlargement  stage  will 
consist  of  a  silo  and  a  flour  mill  to 
enable  the  company  to  buy  grain 
direct  from  the  farmers.  The  factory 
also  included  a  laboratory. 

The  ”  bakery  ”  works  in  the  follow¬ 
ing  way :  the  rye  flour  is  transported 
by  means  of  compressed  air  through 
tubes  up  to  a  giant  cistern  in  a  20  m. 
high  tower.  From  here  the  flour  is  fed 
down  into  a  machine  which  automatic¬ 
ally  mixes  the  right  amount  of  rye, 
water  and  salt  every  4  minutes  and 
stirs  the  ingredients  together  for  the 
prescribed  time.  From  there  the  dough 
passes  into  a  machine  which  flattens  it 
and  forms  it  into  large  crispbread 
squares.  While  going  through  the  fer¬ 
mentation  process  the  dough  moves  on 
a  roller  band  to  the  electric  oven. 
After  baking,  the  bread  is  transported 
on  a  dryer  band  to  the  cutting  and 
packing  machines.  Along  the  whole 
process  neither  the  ingredients  nor  the 
ready  product  are  touched  by  human 
hand. 
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Calcutta’s  adulteration  drive 

Calcutta’s  Health  Department  is 
carrying  out  a  drive  against  food  adul¬ 
teration,  so  we  learn  from  the  Calcutta 
Municipal  Gazette.  With  the  aid  of  the 
police,  875  samples  of  different  kinds 
of  food  have  recently  been  collected: 
these  include  mustard  oil,  ghee,  butter, 
wheat,  dal,  spices,  and  tea.  Of  668 
samples  analysed  so  far  as  the  date  of 
the  report,  267  were  found  to  be  adul¬ 
terated.  164  cases  had  been  instituted, 
the  rest  were  awaiting  prosecution. 
Six  cases  had  so  far  resulted  in  con¬ 
viction  and  the  foods  had  been  de¬ 
natured  so  as  not  to  be  used  for  human 
consumption. 

Kenya  beef  is  cheapest,  but 
producers  worried 

A  note  from  Kenya  states  that  beef 
there  is  cheaper  than  anywhere  else  in 
Africa  or  Europe*,  yet  producers’  profits 
are  so  low,  only  6%  a  year  on  capital 
invested,  that  cases  of  hardship  may 
arise  this  year.  The  Kenya  National 
Farmers’  Union’s  proposals  for  new 
prices  which  would  give  a  return  of 
12%  have  been  rejected  by  the  Min¬ 
ister  for  Agriculture.  The  added  prices 
would  have  been  passed  on  to  the  con¬ 
sumer. 


F.A.O.  appoint  fisheries  officer 
for  Africa 

Ur.  A.  W.  Meschkat,  of  Hamburg, 
has  been  appointed  F.A.O.  regional 
fisheries  officer  for  Africa,  with  head¬ 
quarters  at  Accra,  Ghana.  Dr.  Mesch- 
kat’s  task  will  be  to  assist  governments 
to  develop  fish  production  of  the  seas 
off  East  and  West  Africa  and  of  the 
lakes  and  rivers  of  Central  Africa.  He 
will  travel  extensively  in  Central  and 
VV’estern  Africa  to  assess  the  inland  and 
marine  fishery  resources  and  to  assist 
and  advise  governments  in  increasing 
production. 

A  graduate  of  Hamburg  University, 
Dr.  Meschkat  has  held  F.A.O.  fishery 
iussignments  in  Yugoslavia  in  1955,  in 
Brazil  from  1956-58,  and  in  Uatin 
America  in  1959. 


Increase  in  world  fish  catch 

The  world  total  commercial  fish 
catch  in  1958  was  3  million  tons  more 
than  that  of  i<)57,  according  to  the 
Yearbook  of  Fishery  Statistics  recently 
published  by  the  F.A.O.  Japan,  with 
a  catch  of  5.5  million  tons,  continued 
to  be  the  largest  producer  of  sea  fish. 

The  Yearbook,  published  jointly 
with  a  yearlxK)k  on  statistics  on  inter¬ 
national  trade  in  fish,  covers  the  catch 
of  fish  from  1953  to  1958.  The  total 
1958  catch  was  33.7  million  tons  live 
weight,  almost  13  million  tons  above 
the  single  years  of  1938  and  1948,  just 
l)efore  and  after  the  second  world  war. 
Russia  reported  the  highest  catch  in 
her  history,  at  2  6  million  tons. 


The  1958  total  includes  a  rough  esti¬ 
mate  of  six  million  tons  for  production 
of  sea  and  fresh  water  ffsh  by  mainland 
China.  This  figure  has  been  released 
by  the  government  of  that  country  and 
represents  a  100%  increase  over  its 
reported  catch  in  1957. 


Danish  food  fair 

The  Danish  Food  Fair  will  take  place 
in  Aalborg  between  June  3  and  12. 
The  Fair  will  be  opened  by  and  is  un¬ 
der  the  patronage  of  H.R.H.  Princess 
Margrethe,  heir-apparent  to  the  Danish 
Throne.  More  than  13,000  square 
yards  of  space  have  been  reserved  by 
«*xhibitors.  Every  type  of  Danish  food 
will  be  on  display,  as  well  as  packaging 
machinery  and  transport  facilities. 

This  is  the  first  time  that  the  whole 
range  of  Danish  food  products  have 
ever  been  exhibited  under  one  roof  in 
Denmark.  The  fair  will  be  an  annual 
ev'ent. 


Rising  Indian  biscuit  and 
confectionery  production 

Production  of  biscuits  in  India  in¬ 
creased  from  12,500  tons  in  1956  to 
17,702  tons  in  1958.  Output  of  sugar 
confectionery  improved  during  the 
same  period  from  8,200  tons  to  10,212 
tons. 

The  trend  of  biscuit  and  confection¬ 
ery  exports  is  rising.  They  went  up 
from  2,000  cwt.  in  1957  to  3,000  cwt. 
in  1958.  During  the  first  nine  months 
of  1959  they  were  2,000  cwt.  as  com¬ 
pared  to  1,500  cwt.  during  the  cor¬ 
responding  period  of  1958. 

The  main  customers  for  confection¬ 
ery  and  biscuits  were  Singapore,  Hong 
Kong,  Bahrein  Islands,  Ceylon,  Aden, 
Kenya,  Kuwait  and  Saudi  Arabia. 


IVoles  for  Contributors  and 
Authors 

The  Editor  of  Food  Manufac¬ 
ture  welcomes  articles,  news 
items  and  other  contributions  on 
all  aspects  of  food  production. 

The  purpose  of  this  journal  is 
to  exchange  information  between 
all  those  concerned  in  the  food 
industry.  Articles  should  there¬ 
fore  be  written  in  a  readable 
style,  avoiding  esoteric  termino¬ 
logy  and  technical  jargon,  and 
should  contain  factual  and  prac¬ 
tical  information. 

A  preliminary  synopsis  should, 
preferably,  be  sent  to  the  Editor, 
and  the  contribution  itself  should 
be  typed  in  double  spacing  on 
one  side  of  the  paper  only.  It 
should  bear  the  name  and  ad¬ 
dress  of  the  author  and  should 
be  accompanied  by  photographs 
suitable  for  illustrations. 


Rebuilt  Philippine  plant 

The  Philippine  Food  Industries, 
Inc.,  plant,  which  was  almost  com¬ 
pletely  destroyed  by  fire  last  June,  has 
resumed  partial  operations.  As  soon  as 
operations  allow,  the  firm  will  resume 
producing  cocoa  butter,  cocoa  liquor, 
cocoa  cakes  and  cocoa  powder. 


New  flour  mill  in  Venezuela 

The  Pillsbury  Mills  Co.,  in  the 
U.S.A.,  was  recently  reported  to  have 
announced  plans  to  build  a  flour  mill  in 
Maracaibo,  Venezuela,  at  a  cost  of 
about  U.S.  $2^  million,  as  a  joint  ven¬ 
ture  under  a  partnership  agreement 
with  a  Venezuelan  group. 


N.  Rhodesia’s  new  sugar  refinery 

In  a  message  from  Lusaka,  Northern 
Rhodesia,  Barclays  Bank  D.C.O.  says 
that  the  £i\  million  sugar  refinery  built 
at  Ndola  is  expected  to  go  into  pro¬ 
duction  early  this  year  and  it  is  hoped 
that  full  pr(^uction  of  20,000  tons  ol 
sugar  a  year  will  be  achieved  by  April 
or  May. 

Latvians  are  eating  better 

Elert  Abolins,  head  of  the  Latvian 
Statistical  Board,  has  stated  that  there 
is  a  big  improvement  in  the  people’s 
diet.  The  family  of  a  Latvian  worker 
now  consumes  on  the  average  only 
three-quarters  of  the  bread  it  bought 
in  1950,  and  88%  of  the  potatoes.  To 
make  up  for  this,  it  consumes  50% 
more  confectionery  products,  meat, 
butter,  milk,  and  eggs. 


Hungary’s  production  up  last  year 

A  report  from  the  Hungarian  Central 
Office  of  Statistics  says  that,  last  year, 
meat  production  went  up  by  13%  to 
180,000  tons.  Output  of  other  food¬ 
stuffs  also  increased,  except  butter, 
which  fell  2"'„  to  i6,5fK)  tons,  and  sales 
were  stepped  up  in  food  stores.  Shops 
sold  io"/o  more  meat  and  meat  pro¬ 
ducts,  11%  more  milk,  25%  more  but¬ 
ter  and  xo”o  more  cheese  and  eggs. 

Australian  export  drive 

A  drive  to  expand  the  Australian 
home  market  for  canned  fruits  has 
bt‘en  proposed  by  Minister  for  Trade, 
Mr.  McEwen,  who  .said  that  the  British 
consumption  figures  for  canned  fruits 
could  be  used  to  encourage  local 
demaml.  Britons  ate  about  16  lb.  of 
canned  fruits  a  head  each  year,  3  lb. 
more  than  Australians  consumed. 

Mr.  McEwen,  who  was  opening  a 
new  canning  plant  at  Mooroopna,  Vic¬ 
toria,  stressed  the  need  for  an  export 
drive  to  consolidate  Australia’s  market 
for  canned  fruit  in  Britain  and  to  ex¬ 
ploit  markets  in  Canada,  Rhodesia, 
Scandinavia,  Hong  Kong  and  Singa¬ 
pore. 
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iVew  Companies 

Ronald  Spencer  (Feedingstufls),  Ltd. 

(640678.)  To  carry  on  the  bus.  of  brokers 
and  mnfrs.  of  and  dlrs.  in  feedingstufis, 
etc.  Subs.;  Laurence  D.  (ireaby, 

25.5.  Westbourne  Avenue  West,  Hull, 
Yorks,  and  H.  V.  Smart. 

D.  W.  Taylor  and  Sons  (Taymix),  Ltd. 
(641710.)  Yarde  Farm,  Pimperne,  Bland- 
ford,  Dorset.  .Mnfrs.  of  animal  feeding¬ 
stufis,  etc.  iivtii.  D.  W.  and  Mrs.  N. 
Taylor. 

Wigmore’s  Dairy,  Ltd.  (639038.)  To 
enter  into  agrei  ment  with  h'.  J.  Wigmore 
and  Son,  Ltd.,  and  County  Dairies, 
((Jxford),  Lvil.,  etc.  ^^30,000.  Subs.: 
.\.  K.  Maddison,  278,  Watford  Way, 
Hendon,  N.W.4,  and  F.  B.  Mack. 

J.  Wright  (Crowle),  Ltd.  (641975.) 
32,  Higli  Street,  Crowle,  Lines.  Mnfrs. 
of,  imjKirters  of  and  dlrs.  in  hxKlstufls, 
etc.  ;{2,ooo.  Dirs. :  Mrs.  Elsie  M. 
Wriglit,  .Mrs.  Margaret  A.  Ramsden, 
T.  L  J.  Ramsden,  and  John  Holliday. 

Bankurel,  Ltd.  (644631.)  6,  Surrey 

Street,  London,  W.C.2.  To  carry  on  bus. 
of  biscuit  mnfrs.,  bakers,  etc.  {,^00. 
Dirs.;  to  be  appointed  by  subs.,  S.  H. 
Lucas  and  F'.  A.  Dean. 

Chocolate -Shake  Co.,  Ltd.  (645of>9.) 
12,  East  Stockwill  Street,  Colchester.  To 
carry  on  bus.  of  mnfrs.  of  and  tllrs.  in 
ch<x:olate  drink  solutions,  etc.  £^,1x30. 
Dirs. :  )  and  Mrs.  Doris  F.  Ashley. 

City  Closures,  Ltd.  (644469.)  2-3, 

Warwick  Court,  Gray's  Inn,  London, 
W.C.i.  To  carry  on  bus.  of  mnfrs.  of 
and  dlrs.  in  stoppers  and  closures  for 
Ixittles  and  other  containers,  etc. 

Dirs.:  1).  E.  Brewster  and  R.  H.  Carr. 

De  Ville  and  Co.,  Ltd.  (645027.)  ii- 
12,  Pall  Mall,  I^>ndon,  S.W.i.  To  carry 
on  bus.  of  distillers,  brew'ers,  maltsters, 
and  mnfrs.  of  and  dlrs.  in  whisky,  rum, 
wine,  gin,  etc.  ;f40,ooo  Dirs.: 
S.  R.  H.  J.  H.  Del.  De  Ville  and  J.  W. 
Warren. 

F.  J.  Dening,  Ltd.  (644649.)  Pav’- 
yotts  Farm,  East  Coker,  Somersr-t.  To 
carry  on  bus.  of  farmers,  growers  and 
infrs.  of  and  drls.  in  fruit  and  vegetables, 
cere.als,  etc.  ;^i,ooo.  Dirs.;  I'dk.  ].  and 
Joan  Dening. 

Diners,  Ltd  (644884.)  5.  Tilney 

Street,  i.ondon,  W.i.  To  design  anti 
?nnfr.  catering  t(|uipment,  etc.  £5,000. 
Dir.'.:  tf)  be  apjjointed  bv  subs.,  R. 
Torin  and  R.  Stanies. 

Kelly  and  Stott,  Ltd.  (644692.)  Elm 
Street,  Manchester,  3.  'I'o  carry  on  bus. 
of  im|K)rters  an«l  ljuyers  an<l  sell«*rs  of 
and  tllrs.  in  meat  and  }K)ultry,  etc. 
£i,(kx).  Dirs.;  J.  R.  Kelly  and  R.  E. 
Stott. 

Moortown  Property,  Ltd.  (644502.) 
24,  .Market  Place,  Ringwood,  Hants.  To 
carry  on  bus.  of  market  gardeners,  horti¬ 
culturists,  etc.  £500.  Dirs.  :  R.  P.  and 
Mrs.  V.  K.  L.  I.<tcher. 

Mount  Everest  Foods,  Ltd.  (644779.) 
I,  Palatine  Road,  South|)ort,  I.ancs.  To 
carry  on  bus.  «)f  mntrs.  and  processors, 
canners  aiul  Inittlers  of  and  dlrs.  in  pre- 
pan-d  foodstuffs,  etc.  £1,000.  Dirs.; 
H.  B.  Hritclifle  and  E.  H<Mlgkinson. 

Par  Pri,  Ltd.  (644402.)  Dynevor 
Street,  Merthyr  Tydfil.  TTo  carry  on  bus. 
of  mnfrs.  of  and  dlrs.  in  mineral  and 
aerated  waters,  cordials,  vinegar,  ellrs.  in 
wine*s  and  spirits,  e-tc.  £io.(kio.  Dirs.; 
B.  Kfohane,  E.  Parry  anel  .\.  D.  Price. 


Ratham  Mills,  Ltd.  (644790.)  Tei  carry 
on  the  bus.  of  mnfrs.  of  and  dlrs.  in  food¬ 
stuffs,  etc.  £io,e>ex).  Dirs.:  J.  P.  and 
.Mrs.  Deirothy  R.  He*aver. 

Serpells  (1959),  Ltd.  (644454.)  26, 

Seiuth  Street,  Re*aeling.  To  take  over  the 
bus.  of  mnfr.  of  biscuits,  cakes,  buns, 
pastries,  etc.  £100.  Dirs.:  B.  S., 
Wm.  T.  1)..  H.  A.  and  B.  A.  T.  Clark. 

H.  ti  B.  Services  (Caterers),  Ltd. 
(645147.)  Tei  carry  ein  bus.  of  ice  cream 
mnfrs.  and  ve  neleirs.  catere  rs,  etc.  £ioe). 
Dirs.:  H.  E.  Hare  and  Fdk.  R.  W. 
Bromley. 

Stevens,  Fowler  and  Co.,  Ltd.  (644544.) 
10-13,  Deiminion  Stree-t,  Leindon,  E.C.2. 
To  carry  on  bus.  of  imfKirters  and  ex- 
{Kirters  eif  anel  dlrs.  in  dried  fruits,  seeds, 
animal  feiexls,  etc.  £2o.ex)0.  Dirs. : 
H.  C.  Kus.sell,  H.  Stevens,  E.  F.  F'eiwler 
and  G.  R.  Epps. 

Travel  Diners,  Ltd.  (645010.)  28, 
Poland  Street,  l^einelon,  W.i.  Tei  carry 
on  bus.  of  catering  eepiipment  mnfrs., 
etc.  £5.exx).  Dir. ;  R.  L.  Harris. 

E.  ^lley  and  Son,  Ltd.  (644680.) 
210,  Feire-  Street,  Ixinelon,  N.18.  To 
carry  e»n  bus.  of  nurserymen,  market 
gareleners,  etc.  £iex).  Dirs.:  A.  E.  and 
Kitty  Tulle-y. 


Technical  Press  Review 

March 

Dairy  Flngineering.  —  New  Ma¬ 
chines  for  the  Continuous  Packaging 
of  Cheese:  the  Waxing  of  Cheese;  the 
Future  of  Cheesemaking:  Practical 
Cleaning  Routines  for  the  Dairy. 

World  Crops. — Special  Number 
dealing  with  Tractors  and  Tractor 
Implements:  Mechanised  Farming  in 
Ceylon:  Machinery  Syndicates;  the 
Budapest  Agricultural  Exhibition; 
Tractors  and  Agriculture  in  Italy. 

.Manufacturing  Chemist. — Special 
Feature:  Instruments  and  Process 
Control;  Instrumentation  and  Pro¬ 
cess  Control  in  the  Fine  Chemical 
Industries;  Continuous  Analy.sis  of 
Process  Streams;  Worm  Infestation: 
Sulphosuccinates;  Progress  Reports: 
Hormones:  Detergents;  Fertilisers; 
Thera  pimtics. 

Automation  Progress.  —  Auto¬ 
matic  Painting  of  T ransformer  Cool¬ 
ing  Radiators;  Automation  on  Rail¬ 
ways:  Logic  Systems  for  Control 
Systems:  Automation  in  Czechoslo¬ 
vakia. 

Petroleum.  —  Oilfield  Develop¬ 
ment — 6;  Drilling  Fluids,  A  Current 
Review:  Telecommunications  and 
Ohio  Oil  Co.;  Alaskan  Oil  Search; 
Telecommunications  in  Oil  Surv’ey- 
ing. 

Paint  Manufacture.  —  OCCA  Ex¬ 
hibition  Preview;  Advanced  Paint 
Chemistrv — 7;  Assessment  of  Paint 
Durability:  Ferranti-Shirley  Cone- 
Plate  Viscometer. 

For  specimen  copies  write  to 
Leonard  Hill  House,  Eden  Street, 
London.  N.W.i. 


\ew  Scottish  Companies 

Macfarlanes  Grisps,  Ltd.  (33503.).  19, 

Thomas  Street,  Alexaiulria,  Dumliarton- 
shire.  Mnfrs.  of  and  dlrs.  in  potato  crisps, 
etc.  £2,<xx».  Dirs. ;  G.  Macfarlane  and 
.Margaret  McCreadie. 

Menie  Fishers,  Ltd.  (331 51.)  1,  Walker 
Place,  Alx-rdcen.  Salmon  and  trout 
fishers.  £5,000.  Dirs. :  to  lx-  appointed. 

Scottish  Agricultural  Aerial  Services, 
Ltd.  (33308.)  Strathmore  Tannery, 
Coupar  Angus,  Perthshire.  Aerial  spray¬ 
ers  of  farm  lands,  pastures,  etc.  £100. 
Dirs.:  C.  J.  Campliell,  C.  L.  Chafer, 
J.  V.  W.  F'leming  and  Pilsworth. 

Silver  City  Trawlers,  Ltd.  (33408.) 
Commercial  Quay,  .\lH*rdeen.  Trawl, 
otter  and  driftnet  fishermen.  £6,000. 
Dirs.:  J.  M.  Robb,  A.  Robb,  L.  J. 
Robertson  and  J.  T.  Brown. 

Starbank  Fishing,  Ltd.  (33293.)  Leith, 
Edinburgh.  Trawl,  otter,  drift  net  and 
line  fishermen.  £5,otx).  Dirs. :  W.  Liston, 
J.  Liston,  W.  C.  Liston  anti  A.  McNaugh- 
ton. 

Sturrock  and  Son  (Bakers),  Ltd. 
(33471.)  12.  West  High  Street,  Forfar, 

.\ngus.  Bakers  ami  confectioners. 

£10,000.  Dirs.:  W.  SturnKk,  A.  C. 
Sturrtx:k  and  Isabella  L.  Sturrock. 

Campbells  (Whisky  Holdings),  Ltd. 
(33516.)  4,  West  Regent  Street,  Glasgow, 
llonded  store  proprietors.  £50,000. 
Dirs.:  J.  Ross  and  .\.  J.  Campliell. 

Cralg-Nicol,  Ltd.  (33557.)  To  take 
over  the  bus.  of  Craig-Nicol,  refrigerator 
mnfrs.,  etc.,  in  (ilasgow.  £i(X),ooo. 
Dirs. :  Antlrew  Nicol,  Wm.  Nicol  and 
Ann  M.  Nicol. 


Trade  Marks 

WALLABY. — 788,168.  Non  -  medicated 
confect ionerv  and  sweet  biscuits.  Boomer¬ 
ang  Confectionery,  Ltd.,  Victoria  House, 
Lomlon,  W.C.i. 

BELLE  ROSE. — B792.014.  Canned 
meats.  Campbell,  Hamilton  and  Co., 
Ltd.,  8,  I.aurence  Pountney  Hill,  Lon¬ 
don,  E.C.3. 

FOX  INN. — 792,088.  Fish  preserved  in 
cans  and  jars.  R.  N.  Bollans  and  Co., 
Ltd.,  Lloyds  Bank  Buildings,  11-13,  Vic¬ 
toria  Street,  Liverpool,  2. 

PRIMULA  SLIMBREAD.  —  783,331. 
Crispbread  ami  bread.  O.  Kavli  A/S, 
Damsgardsveien  59,  Bergen,  Norway. 
MISTER  SOFTEE. — 11786,335.  Ice  cream, 
ice  cream  confections,  mixtures  for  use  in 
making  ice  cream  ami  water  ices.  Mister 
Softee  (United  Kingdom),  Ltd.,  32, 
Shaftesbury  Avenue,  London,  W.i. 
STILTS. — 786.339.  .\11  goods  included  in 
Class  30.  British  Bakeries,  Ltd.,  Millo- 
crat  House,  Eastcheap,  London,  E.C.3. 
TAST-O-FREEZ.— 787.905.  All  go<^s 
included  in  Class  30  for  use  in  serving 
with  or  for  making  frozen  confections  or 
for  sale  as  frozen  conf»*ctions.  Tastee 
Freez  International,  Ltd.,  350,  King 
Street,  London,  W.6 

STARTIME. — 791.478.  Non  -  medicated 
confectionery.  Barker  and  Dobson,  Ltd., 
Whitefiehl  Road,  Everton,  Liverpool,  6. 
PROTOMATE.  —  792,344.  Condiments. 
L.  F.  Dee  (Oreat  Britain),  Ltd.,  5  and  7, 
Watling  Court,  Cannon  Street,  I>ondon, 
E.C.4. 
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Why  FILTRATION  =  NYLON 

'Xod^y  more  filtering  with  nylon  cloth  is 
carried  out  in  Britain  than  anywhere  else 
in  the  y^orid.  Bwt  if  you  disrate  a  filtration 
processihd  do  hot  dready  use  nylon,  you  may 
like  to.  kno\v  ,§ome  of  the  reasons  why  nylon 
"cloths  so ‘quicily  established  themselves:— 


.  *>c  ^  ■*_  *■* 


-^-r. 


L0N€  LtfE  — Nylon  filter  cloths  have  much  greater 
life  expeaaney  becaiKe  of  nylon’s  excellent  tensile 
an4  rupture  strength,  wet  and  dry  ;  its  superb 
abrasloQ, resistance;  hs  resistance  to  chemical  attack 
and  extremes  of  temperature,  and  its  ii^unity  to 
attack  by  mildew  and  fungi. 

A  DA  FT  ABILITY  —  Nylon  cloths  are,  supplied  in  ^ 
weights  an4  weaves.  There  is  a  ch6ice  of  surface 
ch{H:acteristics,  including  smooth  suifaoedf  cloths  fbr 
ea^  ^e  discharge.  ./  *  ^ 

SERVICE — Nylon  cloths  ^  have  -  e^foellent 
filtering  properties,  do  ndtished  surface  ^hre^^  . 

can  be  cleaned  quickly  and  easily]^  CIpth  stability  *is, 
very  good.  '  . 

*  ♦  ■  ^  y 

LOWER  COSTS  —  All  the  advantaged  fist^  abovq^ 
mean  that  n^n  filter  cloths  can  give,  you  a  sub¬ 
stantial  cut  in  costs.  By  making  filtratiop^processes 
simpler,  ifrey  can  increase  production,  .  * 

i--  i  '  * 

IT’S  JV^lonfOH  STHENCTH 


yv 


BRinSM  NYLON  SPINWitS  lIMlTtD  j  ^OM^nrPOOL 


Xyl4}n 


* 

•m.  ^  . 


Food  Manufacture — March,  1960 


A75 


WILLIAM  BRYAN  LTD. 

Jm  Jiinest  Quaiitif 


^  PEPPER  &  SPICES  ^ 

MACE,  NUTMEGS.  GINGER.  CINNAMON.  ETC. 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON.  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE.  RILCATE,  LONDON 
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The  “COLUNIO”  FACTORY 

CAN  OPENER... 

A  SMALL  MACHINE  THAT  SOLVES  A  BIG  PROBLEM 

IT  CLEANLY  OPENS  CANS  IN  SECONDS 
LEAVING  NO  JAGGED  EDGES  or  METALLIC  SLIVERS 

It  grips  the  can  with  a  vice-like  grip,  cuts  out  the  lid  and 
removes  it  and  any  small  slivers  of  metal  by  magnetism.  A 
special  attachment  is  available  for  removing  the  bottom  of  the 
can  in  preparation  for  baling. 

Famous  firms  all  over  the  world  are  using  these  very  efficient 
and  reliable  can  openers.  Power  and  hand  models  are 
available  and  both  will  open  cylindrical  cans  up  to  A.  10  or 
5  kilo  size. 


■k  illustrated 

LEAFLET 
SENT  ON 
REQUEST 


COLNE  •  LANCS 


Telephone:  COLNE  577. 


Edible  BONE 
phosphate 
for  food 
fortification 


A  Product  of 

CALFOS  LIMITED 

IMPERIAL  HOUSE.  KINGSWAY,  LONDON,  W.C.2 
Telephone:  TEMple  Bar  3629 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


Full  particulars, 
samples  and  prices  on  request. 
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CAN  CLEANING 
AND 
POLISHING 
MACHINES 


for  all  Food  Machinery 

consult 


THE  ALEXANDRA  SEPARATOR  CO. 

25  PANCRAS  ROAD  ~  KING’S  CROSS 
LONDON,  N.W.I 


SNOW  OR  FLAKE  ICE 
MAKING  PLANTS 


CONTINUOUS 
FRUIT  &  VEGETABLE 
MINCING  MACHINE 


MINCEMEAT 


JELLY  MARMALADE 


/  TON  PER  HOUR 


BRIERLEY,  COLLIER  &  HARTLEY,  LTD 

BORO  WORKS,  ROCHDALE.  Telephone:  4181 

tendon  Address:  2  HOOKFIELD,  EPSOM,  SURREY 
Telephone :  Epsom  9652 


LEADING  INDUSTRIAL  CLEANING  EQUIPMENT  MANUFACTURERS 

Mill  Green  Road,  Mitcham  Junction,  Surrey.  Ttitphont.- MiTeham  mi  (4  ants) 


Q..V-SdleAA 


2  miles  per  minute  velocity 

. . .  that’s  cleaning!  with  J 

HYDRAULIC  JET  AND  TANK  CLEANERS 

The  high  pressure  jet  of  the  C.P-Sellers 
^Hydraulic  Cleaner  provides  a  scrubbing  action 
that  completely  removes  dirt,  grease,  slime  and 
mould  growths  that  normal  cleaning  cannot 
touch. 

Detergents  can  be  incorporated  and  metered 
economically  when  required. 

Hundreds  of  these  units  are  being  operated  in 
this  country  and  throughout  the  world  cleaning 
machinery,  tanks,  bins,  conveyors,  floors,  etc. 

Operates  w  ith  cold  water  and  steam  from  5  p.s.i. 
upwanis,  gives  hot  water  discharge  pressures 
ranging  from  {0-400  p.s.i. 

Specialittf  in  Heavy  Plant  Cleaning  Equipment. 

Manufacturers  of  Continuous  Food  Processing 
Plant,  Stainless  Steel  Fabrications,  etc.  Con¬ 
cessionaires  for  Sabroe  Soft  Ice  machines  and 
R.E.C.  Stainless  Steel  Positive  Pumps  (50  —  6000 
g.p.h.) 


’  f  QPEquipment  ltd 


interior  tank  cleaning 

The  C.P-Sellers  Rotor  Jet  cleans 
the  inside  of  tanks  completely, 
safely  .  .  .  automatically  !  It 
revolves  in  a  spherical  pattern, 
diNcharging  high  pressure  hot  or 
cold  jet  streams  which  scrub  all 
inner  surfaces. 


with 


vitamin  A  ■  vitamin  D 


Master  mixes  for  the  Margarine  industry, 
synthetic  or  natural  oils  and  concentrates 

for  the  Food  and  Pharmaceutical  industries. 


and  beta-carotene 


Oil  soluble  yellow.  Available  alone  or  with 
vitamins  A  and  D  for  colouring  and 

fortifying  edible  oils,  processed  cheeses,  cake 
mixes,  pasta  and  other  foodstuffs.  This 

colouring  medium  conforms  to  the 
statutory  requirements  of  the  United  Kingdom. 

THE  CROOKES  LABORATORIES  LIMITED  Vitamin  Oils  Department.  London  W3  •  Acorn  3202 
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W§)  ALFRED  DODMAN  &  CO.  LTD.  ^ 

By  opoointment  Telegrams:  “  Dodman,  Kinf's  Lynn.”  Telephottes:  2720  &  2784  Kins’s  Lynn.  By  op^ncmcni 

Enf  inters  "  HIGHGATE  WORKS,  KING’S  LYNN  Enginttrt 

Manufacturers  of  Canning  Machinery 

I - including: - , 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET.  LONDON.  E.C.2  •  Telephones:  Royal  1750  &  1759 


PLANT 


Demonstrations  and 
tests  can  always 
be  arranged  in  our 
well-equipped  London 
Laboratories 

Kestner  Continuous  Frying  Plant 

Continuous  Fluid  Heat  Transmission  Systems  Induced  Flow  Stirrers  and  Mixers  for  handling 

for  cooking,  roasting  or  frying  fish,  potatoes,  also  sauces,  soft  drinks,  salad  creams,  syrups, 
meat  balls,  crumpets,  etc.  cooking  fats,  ice-cream,  fruit  juices,  etc. 


KESTNER  EVAPORATOR  &  ENGINEERING  CO.  LTD. 

5  GROSVENOR  GARDENS  •  LONDON  S.W.I 
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no  shaft  scoring 


easily  steriiised 


no  crevices 


\ 


long  trouble-free  service 


easily  dismountable 

positive  prevention  of  gland  leakage 


6  good  reasons  for 

1—^ 


fitting  ^flexibox 


MECHANICAL  SEALS -TYPE  F. 

on  pumps,  mixers,  agitators,  etc.,  handling  food  products 


Flexibox  mechanical  seals  type  F  are  currently  in  use  on 
equipment — handling  all  types  of  food  product,  including 


edible  oils 
chocolate 
molasses 
ice  cream 
soups 

Full  tedmical  information  from : 


fruit  juices 

sauces 

beer 

condensed  milk 
table  waters 


FLEXIBOX  LIMITED 

NASH  ROAD  •  TRAFFORD  PARK  •  MANCHESTER  17 
Telephone:  TrafTord  Ptrk  1477  Telegrams:  Flexibox  Manchester  Telex 

A  MEMBER  OP  THE  M>0>R  GROUP  OP  COMPANIES 

and  rtprtstnialivts  in  all  parts  o/  the  world 
Faitnts  granted  or  applied  for  in  all  principal  countries 
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MILLING 

HOMOGENISING 

DE-AERATING 


<FRYHA* 

HIGH  SPEED  STONE  OR 
STEEL  (COLLOID)  MILLS 
for  fine  grinding  of 
CREAMS,  PASTES  (FISH  & 
MEAT)— SOUPS,  SAUCES, 
MAYONNAISE,  PREPARED 
MUSTARD,  ETC. 


JACKETED  FOR 
COOLING  OR  HEATING 


m  LARGE  OUTPUTS 

FRYMA  is 
TIME  SAVING 
MONEY  SAVING 

SPACE  SAVING 

★  ★  ★  ★  1 

THE  NEW 

AWO 

*VACUMATICS’ 

VACUUM  PACK 
SEALING  MACHINES 

For  Bulk  or  Small  packs  of 

LIQUIDS 
SEMI-LIQUIDS 
SOLIDS  or 
GRANULES 

with  or  without 

INERT  GAS 


PRODUCTION  & 

MARKET  PACK 
RESEARCH  MODELS 
AVAILABLE. 

Sole  Distributors: 

MASON  &  MORTON  LTD 


MURRAY  HOUSE.  VANDON  STREET.  LONDON  S.W.I. 
Tel:  ABBey  6746  8 


i 


WE  ARE  OFTEN  IN  HOT  WATER 

A  BUT  NEVER 

I  I(r2)il|  f<^SPECT  OF  THE  QUALITY  OF  OUR 

FOODSTUFF  COLOURS 

I  Available  in  all  shades,  for 

K  ( fi  Jr products  and  for  world 

markets.  Why  not 

^  drop  us  a  line  if  you  are  interested? 

Xmnmmwk 

HOUNSLOW  MIDDLESEX 

MANUFACTURERS  OP  GUARANTEED  COLOURS  FOR  THE  FOOD  INDUSTRY  FOR  MORE  THAN  EIGHTY  YEARS 


A  pump  is  a  faithful  servant  only  if  it  is  exactly  right 
for  the  job  in  hand. 

At  Stainless  Steel  Pumps  Ltd.,  we  believe  in  getting  to  grips 
with  the  precise  nature  of  the  pumping  duty  before 
supplying  a  pump  —  then  we  continue  to  take  a  lively 
interest  after  sales. 


ON  TECHNICAL  SERVICE 


Stainless  Steel  Rotary  Easy 
Clean  Pumps  are  now 
manufactured  in  five  sizes 
catering  for  quantities  from 
50-10.000  imp.  g.p.h. 
Particularly  suitable  for 
handling  sticky  and  viscous 
fluids.  Sensitive  liquids 
are  handled  gently  without 
agitation  or  damage 
For  further  information  and 
illustrated  brochure,  please  write 
direct  to  — 


STAINLESS  STEEL  PUMPS  LTD 

FM,  Myrtle  Road,  Eastbourne,  Sussex.  Telephone:  Eastbourne  6304 

Concessionaires  and  stockist  of  R.E.C.  Pumps  in  England,  Scotland  and  Wales: 

C.P.  Equipment  Ltd.,  Millgreen  Road.  Mitcham,  Surrey.  Telephone:  Mitcham  2981  (4  lines) 
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Fast,  accurate 

c|o|l|o|u|r|  separation 

on  a  commercial  scale 


RICE  COLOUR  SEPARATION  AT 
UP  TO  180  Ib/hr. 

1  Perfect  quality  rice  after  colour 
separation. 

■  Rejected  rice,  including  stones, 
“  and  specked  and  off-colour  grains. 


World-wide  patents 


Gunson’s  sorter  machines  separate  small  articles  by  colour,  ard  with  a  high 
degree  of  accuracy  under  all  climatic  conditions. 

SORTER  models  are  available  for  a  wide  range  of  commodities.  These  are  grouped 
in  size  from  articles  of  the  order  of  mustard  seed  up  to  hazelnuts,  almonds  and  other 
commodities  up  to  half  an  inch.  A  sorter  machine  is  available  for  each  group. 

SORTEX  separates  by  colour:  COFFEE  (raw  or  roasted)  RICE  •  PULSES 

ALMONDS  •  HAZELNUTS  GROUNDNUTS  •  LOCUST  BEANS 

GUM  ARABIC 

SORTEX  extracts:  ERGOT  and  VERMIN  TRACES  from  CEREALS. 

Various  models  are  available  for  different  purposes.  The  latest  of  these  are  the  G3C  for 
roasted  coffee,  roasted  hazelnuts  or  other  commodities  similar  in  shade  and  colour,  and 
the  GSSfor  the  fine  sorting  of  edible  and  garden  peas  and  beans,  raw  coffee,  etc. 

GUNSON’S  SORTEX  COLOUR  SEPARATORS 

-revolutionary  olectronic  machines 

Please  write  for  full  details  to  the  patentees  and  sole  makers: 

R.  W.  GUNSON(Leeds)  LTD.  20/21  St.  Dunstan’s  Hill  London  E.C3  (Head  Office) 
MACHINERY  DEPT:  20  THE  HIGHWAY,  LONDON  E.l 

Tel:  (Mincing  Lane  1077)  (20  lines)  •  Telex:  London  28887  •  Cables:  ARGUNSEED,  LONDON 


LECITHIN 

ALL  GRADES 

Wynmouth  Lehr  &  Co.  Ltd 

2  THAMES  HOUSE.  QUEEN  STREET  PLACE 
LONDON.  E.C.4 

Cablet  &  Foreifn  Telcframt'  LEHRCOMP,  LONDON 
Inland  Teleframs  Telephone 

LEHRCOMP.  LONDON.  TELEX  CITY  4737  (6  linet) 


Incernac.  Telex  London  28293 


FULLER  HORSEY 

SONS  a  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 


FOOD  MAJSVFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOYDS  AYKWl'K  •  LOKDO.Y  •  K  •  C>  3 

TELEPHONE  •  ROYAL  4881 


METABISVLPHITE 
OF  POTASH 

Effective  Preservation  for  all  kinds  of  Foods  and  Drinks 
Maximum  SOt  Content 

GRADLD  CRYSTALS,  POWDER  AND  TABLET  FORM 
Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


FORK-LIFT  TRUCKS 
FOR  HIRE 


W  C  YOUNGMAN  LIMITED 

WANDSWORTH  WORKS  WANDSWORTH  ROAD  SW8 
Telephone:  MACaulay  2233 


>0 


reeninas 


BOITANNIA  WOAKt 

ESTABLISHED  1799 


ENROBER 

BANDS 

BRICHT  PATENT  OR 
STAINLESS  STEEL  WIRE 


Pheterrophcd  bf  Ceurtetp  ef  Mcssra .  Cadburf  trot  Ltd. 

Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  panems  supplied  for  non-standard 
machines. 


Standard  patterns  from  stock 
British  made  throughout 
Always  run  true 


BRITANNIA  WORKS  •  HAYES  •  MIDDLESEX  Phone:  HAYES  3961  Crams:  GREENINGS  HAYES.  MIDDLESEX 


HEAD  OFFICE:  BRITANNIA  WORKS  WARRINGTON  LANCS. 

TELECRAMS;  GREENINGS  WARRINGTON  TELEX  NO.  62195 


TEL  WARRINGTON  31401 
NG.  SO 
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Get  your  vitamins  from 
VITAMINS  LIMITED 


Bulk  vitamins  and 
ampoule  production 


Natural  &  Synthetic  Vitamin  A 
Vitamin  B.6.  (Pyridoxine 
Hydrochloride  B.P.C./U.S.P.) 

DL.  Calciumpantothenate  U.S.P. 
Natural  Vitamin  E 
(d-Alpha  Tocopheryl  Acetate) 
(d-Alpha  Tocopheryl  Acid 
Succinate) 

(Mixed  Tocopherals) 

Natural  Vitamin  E  Feed  Grade 
Folic  Acid  B.P./U.S.P. 

Inosital 

Nicotinic  Acid  B.P. 

Nicotinamide  B.P. 

Permanized  A  &  03 


Double  Effect  Recompresston  tiilk  Evaporator  supplied  to  Ambrosia  Ltd. 


The  complete  Bla.w  Knox 

service  to  the  processing  industry  includes 
process  equipment 


The  service  which  Blaw  Knox  offers  to  a  wide  variety  of 
process  Industries  Is.  In  every  way.  complete.  It  covers  not 
only  specialised  process  skills  In  desifm.  ensineerlnK. 
construction  and  initial  operation  of  plants,  but  also  the 
supply  of  equipment  specially  developed  to  meet  process 
plant  requirements. 

In  desigrning  and  supplying  'Buflovak'  Process  Equipment. 
Blaw  Knox  Chemical  Engineering  Company.  Limited 
maintains  the  high  standards  inherent  In  all  Blaw  Knox 
chemical  processing  plants.  Advanced  design  together 
with  quality  engineering,  ensures  the  unequalled 
operating  efficiency  that  has  made  ‘Buflovak’  equipment 
famous  throughout  the  world.  If  you  need  process 
equipment  designed,  engineered  and  erected  to  meet  your 
most  exacting  requirements  turn  with  assurance  to 
Blaw  Knox.  The  ‘Buflovak’  Equipment  Division's 
prorlucts  Include  evaporators,  drying  equipment,  flakers. 
gas  puriflcation  plant,  autoclaves  and  pressure  vessels, 
and  special  designs  of  process  equipment. 
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Bulk  Sales  Dept.,  Vitamins  Ltd., 
Upper  Mall,  London,  W.6.  Telephone:  Riverside  5001 
Telegrams;  Vitabemax,  Hammer,  London 


CHEMICAL  ENGINEERING  COMPANY  LIMITED 


UMUate  Company  ofBlaw-Knox  Co.,  ntteburgh.  Pa.,  VJ.A.  and  Blav  Xnox  Ltd.,  London: 

20  EASTBOURNE  TERRACE  LONDON  Wa 


blaw  KNOX  SPECIALIZES  IN  PROCESS  PLANT  A  EQUIPliENT  FOR : 
Industrial  chemicals,  fertilizers  and  pesticides,  natural  and  synthetic 
fuels,  metals  processing  and  treatment,  resins  and  plastics,  caustic 
and  chlorine,  petrochemicals,  food  processing  pharsiaceuticals,  fine 
chsmicaU.  fads  and  oils.  Bkc  n 


BLAW  KNOX 


'Buflovak  Enclosed  Atmo- 
spheric  Double  Drum  Dryer 


—for  ALL 

ENGINEERING  SUPPLIES 

‘  . 

I  COCKS,  VALVES,  GAUGES, 

HOP  I  PACKINGS,  JOINTINGS,  j 

8022  I  BELTINGS,  VEE-ROPES,  i 

I  PUMPS,  HOSES,  UNIONS,  | 

I  SOOT  BLOWERS,  etc.  j 

i  i 

I  Write  or  phone —  ! 

W.  H.  WUXCOX  &  CO.  LTD.  I 

SOUTHWARK  STREET,  LONDON,  S.E.l  I 
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STAINLESS  STEEL 


Revised  regulations  regarding  First  Aid  in  Factories 
are  effective  from  1st  January  I960. 

As  the  Pioneers  of  Industrial  First  Aid  we  offer 
approved  complete  First  Aid  Outfits  to  meet  the 
requirements  of  all  trades. 

Please  state  number  of  employees  and  nature  of 
business  when  ordering. 

Full  details  are  available  to  responsible  officials 
applying  on  their  company's  letterhead,  mention¬ 
ing  this  “Food  Manufacture"  announcement. 


CUXSON,  GERRARD  &  CO.  LTD. 

OLDBURY,  BIRMINGHAM 

Telephone  :  BROADWELL  I3S5  (4  lines) 


BACON  &  MEAT  FAaORY 

Tables,  Wall  Panelling,  etc.,  in  Stainless  Steel 
by  Associated  Metals — hygienic,  easily  cleaned, 
never  corrodes.  Also  tanks  and  utensils  of 
every  description. 

SpecialiM  In  Fabricated  Metal  Work  in  STAINLESS  STEEL, 
MONEL  METAL.  COPPER  and  ALUMINIUM 

Write  for  particulars  to: 


LONDON;  7  Crotvenor  Cordens,  S.W./,  Pftone:  VICTORIA  1977/B  and  at 
EDINBURGH.  LIVERPOOL.  MANCHESTER.  NEWCASTLE.  BELFAST  B  DUBLIN 


dssociiitrb  iilrtal  (ICIlorL 


JO  ST  ANDREWS  SQUARE.  GLASGOW.  C 
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Of  HOPKINSONS* 
OnONZf  ¥ifl¥ts 


LINK  valves  by  HOPKINSONS 


There’s  no  doubt  about  it — HOPKINSONS'  bronze 

Link  Valves  are  a  vital  link  in  all  manner  of  industries. 

They  handle  heavy  liquids  such  as  oil  and  soap  lines 

without  loss  of  fluid-tightness  or 

ease  of  operation.  Having  no 

easily-damaged  external  fittings, 

they  are  excellent  on  flexible 

compressed-air  lines.  They  give  ^B 

long  trouble-free  service  when 

handling  process  steam  and  all  V 

non-corrosive  liquids.  Whatever  V 

the  industry  there  is  a  need  for  ■ 

the  HOPKINSON  Link  Valve.  ■ 


Super  Peeler &Washer 

TOTALLY  ENCLOSED  MODERN  STREAMLINED  DESIGN 


•  PEELING  TIME  FROM  I  TO  3  MINUTES 


•  POTATOES  PEELED  AND  WASHED  WITH  MINIMUM  LOSS  OF 
WEIGHT 


28  lbs.  CAPACITY 

only  £77 

AUracUvc  Hire  Purchase  terms  arranged 

JO  H  N  H  U  NT 
MACHINERY  IS  IN  USE 
I  N  TH  E  CANTEENS 
OF  THE  HOUSES  OF 
PARLIAMENT,  ROLLS- 
ROYCE.  etc. 


Special  features  include  four 
alternative  positions  for  chute  and 
six  alternative  positions  for  waste 
elbow.  Automatic  lubrication. 
Completely  enclosed  motor  and 
power  transmission.  Machine 
supplied  complete  with  all  nec¬ 
essary  water  and  electrical 
connections  ready  for  immediate 
use.  Fully  guaranteed.  Write 
for  leaflet. 


Other  machines  in  the  “John  Hunt’*  ranfe  include —  “Duratax**  Caka  Mixore 
10-80  quart  models;  “Littia  Champion’*  Pia  and  Tart  Machinai;  Powar  and 
Hand  Pasta  Rollars,  Bun  Dividare  etc.  Brochures  always  obtainable  on  request. 


JOHN  HUNT(bolton)lTD 

ALMA  WORKS  •  RASBOTTOM  STREET  •  BOLTON  •  ENGLAND 

Telephone-  BOLTON  S83f-2  Telegrams  HUNT 583!  '2  B0L7OH 
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‘TRUSOY’ 

the  processed  soya  deer 

‘Trusoy’,  an  entirely  natural  food  astonishingly 
rich  in  protein  and  fat,  will  give  you  higherquality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 
samples  of  ‘Trusoy’,  the  processed  Soya  flour. 

Moisture  .  9.42 

'C.  Protein  .  39.94 

uo  Oil  .  19.02 

>-  Phosphatides  .  1.90 

Non-reducing  sugars  .  10.33 

<  Reducing  sugars .  Trace 

2  Other  carbohydrates  (not  starch)  13.14 

^  Fibre .  1.80 

Ash  .  4.45 

100.00 

BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street,  Puckeridge,  Hertfordshire 

Tel:  Puckeridge  291 

Also  manufacturers  of  ‘brkdsot’,  b.s.p.  improver, 
‘oouxmnM*.  ‘bunkum’  and  ‘bespro’. 


STAINLESS 

STEEL 


Jacketed  Mixing  Vessels 


Dull  polished  finish  inside,  Htted  with 
slow  speed  gate  type  mixer,  driven  by 
one  motor  and  centric  medium  speed 
propeller  type  mixer,  driven  by  separate 
motor.  Made  to  suit  this  particular 
customer's  requirements  and  installed  in 
their  Food  Factory. 

We  will  be  pleased  to  receive  your 
enquiries  for  all  types  of  Stainless  Steel 
equipment. 

Head  Office:  Ring  Road, Lower Wortley, 
Leeds,  12.  Tel:  638711/2  3. 

London  Office:  14  Great  Peter  Street, 
London,  S.W.I.  Tel:  Abbey  1575. 


THE  TAYLOR  RUSTLESS 


FiniNGS  CO.  LTD. 


FORMOSAN  PINEAPPLE 

TAI-YU 

BRAND 

IN 

SOLID  PACK 

(5/b.  NETT  DRAINED  WEIGHT) 

•  WHOLE  SLICES 

•  REGULAR  TIDBITS  (!'•’  Slice) 

•  REGULAR  PIECES  (i'e'”  Slice) 

•  CRUSHED 

•  Grown  from  Hawaiian  seed  In  modern  hygienic 

conditions. 

•  Shipments  to  all  main  United  Kingdom  ports, 

•  Ideal  for  Canning,  Processing,  Catering,  etc. 

S.  DANIELS  &  CO.  LTD 

15  CROSSWALL,  LONDON,  E.C.3 

Telephone:  ROYAL  3386  (7  lines) 
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fl^\ 

L  J  J 


CONSTANT  RESEARCH 


in  every  requirement 
to  meet  every  requirement 


AROMATIC  CHEMICALS 
ESSENTIAL  OILS 
AEROSOL  BOUQUETS 
INDUSTRIAL  COVER-ODORS 
PURE  VANILLA  CONCENTRATES 
PURE  VANILLA  EXTRACTS 
VANILLA  SUGARS 
TRUE  FRUIT  FLAVOURS 
ICE  CREAM  FLAVOURS 
CONFECTIONERY  FLAVOURS 
PHARMACEUTICAL  FLAVOURS 
ENTRAPPED  POWDERED  FLAVOURS 
CONCENTRATED  CITRUS  OILS 
CITRUS  OILS 
TERPENELESS  OILS 

WORCESTERSHIRE 

and  other  Sauce  Bases 

MAPLE  FLAVOUR  SPECIALTIES 
BUTTER  FLAVOUR  SPECIALTIES 
BEVERAGE  FLAVOUR  SPECIALTIES 
U.S.  CERTIFIED  FOOD  COLOURS 


THE  MOST  COMPETITIVE  PRICES 


A  PRODUCT  SUITABLE  FOR 
ALL  TYPES  OF  CONFECTIONERY 


Ask  for  complete  catalog. 

Our  research  facilities  are  available 
for  your  particular  problems. 


HODGSON’S 

CicLatinc^ 


>^yturu(y^/i€fe^  laboratories 

[ENGLAND)  LIMITED 

114.  WIGMORE  STREET,  LONDON,  W.l.  ENGLAND 
(NICAGO  4  •  NEW  YORK  62,  N.  Y.  •  LOS  ANCELES  21 
ORciniuti  •  Detroit  •  Boston  o  Dallas  •  N«w  Orisans 
St.  Louis  •  San  Francisco 

FlMsiyUb  Icbt.  ((inoSs)  LIA.  O  MMlrtsI,  TmmIs,  VoncMvtr.  Winni^ 

Afh.  I  Sitl.  is  MmIcs:  DrssMfis  I  FsrsMKit  Mm.  S.  A.  Mtiics  1.  0.  F. 
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i 
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SOYOLK 

The  original  and  best  full  fat  processed 
Soya  Flour.  (40%  Protein.  20%  Fat) 

A  first-class  natural  stabiliser  and 
emulsifier  in  Food  Products. 


For  technical  information  on  this  Starch- 
free  product,  write  to 

SOYA  FOODS  LIMITED 

Colonial  House,  30-4  Mincing  Lane.  London  E.C.3 
Telephone  No.:  Mansion  House  9052  3. 


'V  RETORTI  AND 
STERILIZERS 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILLWALL,  LONDON,  E.I4 

TELEPHONE:  EAST  1185,  1186 
TELEGRAMS:  PRESVESALS.  PHONE.  LONDON 


ENDECOTTS 

TEST  SIEVES 


No  Crevices  to  trap 
particles,  frame  and  wi  re 
cloth  are  joined  as  one. 


Guaranteed 
Accurate  — 

Manufactured 
under  licence 
from  the  British  Standards  Institution. 


Mechanical  Sieving  is  ideal  with  Endecotts  Sieves — several  simul¬ 
taneous  tests  are  possible  with  intermediate  receiving  pans. 
British,  U.S.  Standards  and  Tyler  Equivalents  are 
readily  available,  many  other  international  standards 
also  supplied. 

“ENDROCK”  TEST  SIEVE  SHAKER 

saves  valuable  time  and  effort  of  skilled  personnel, 
similar  to  manual  motion  but  is  more  consistent  having 
a  regular  mechanical  action — a  time  switch  controls  the 
length  of  time  for  tests. 

We  operate  a  Recovery  Service — if  sieving  is 
important  to  your  business,  ring  or  write  for  literature 
—or  tor  any  advice  you  require — we’ll  be  glad  to  help. 

ENDECOTTS  (FILTERS)  LTD 

Dept.  H 

LOMBARD  ROAD,  LONDON.  S.W.I9 

Telephone;  LIBerty  8121/2  Telegrams:  ENOFILT,  LONDON 


TECHNICAL 

BOOKS 

308,  EUSTON  ROAD,  LONDON,  N.W.l. 

(Fe/:  EUSton  5911.) 


as  retail  booksellers  will  be  pleased 
to  supply  any  books  reviewed  in 
this  periodical,  and  will  give  im¬ 
mediate  attention  to  any  require¬ 
ments  you  may  have  for  other 
works. 


J 
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Isopanel' 

Flexible 

Electric 

Heating 

Panel 


Spejial  Isoniantle  heating  double  out¬ 
let  valve. 


The  system  is  completely  safe  and  is  ideal  in  ^  I 

transporting  chmicals,  chocolate,  fats,  ; 
glucose,  lubricating  oil,  resins,  sulphur,  tar  ^ 
products  and  many  other  materials.  t  ^  ■ 

VTrite  for  full  details  to  ISOPAD  LTD.,  BOREHAM  WOOD,  HERTS. 


■LECTRIC 
SURFACE 
H  EAXBR8 


Tel.  ELStree  2817/9 


^  The  Isopad  system  for  the  transport  of 
■  heated  materials  is  utterly  complete  and 

efficient.  The  main  tank  is  heated  by  Isopanels  backed  by  thermal 
insulation,  which  is  covered  and  protected  by  an  outer  metal  shell.  A 
Diesel  Generator  Set  supplies  the  heating  power.  Heat  is  maintained 
during  the  filling  and  emptying  operation  by  pipe  and  valve  heating 
arrangements. 


Sectional  heating  and  lagging  boxes 
fitted  to  tank  surface. 


Isohose  avoids  heat  loss  during  filling 
and  emptying. 


all  food  grade 

antioxidants 

As  Approved  in  the  United  Kingdom  by 
*The  Antioxidant  in  Food  Regufotions,  I95S* 


NIPA  LABORATORIES  LTD 

TREFOREST  INDUSTRIAL  ESTATE,  PONTYPRIDD.  GLAM. 

Telephone:  Treforest  2128/9 

Sole  Distributors  for  the  United  Kingdom: 

P.  SAMUELSON  CO. 

Roman  Wall  House.  I  Crucched  Friars,  London.  E.C.  3 
Telephone:  Royal  2117/8 


PROG  ALLIN  P.  (Propyl  Collate) 

PROGALLIN  O.  (Octyl  Collate) 

PROGALLIN  LA.  (Oodecyl  Lauryl  Collate) 
NIPANTIOX  IF-BHA  (Butylated  Hydroxy  Anisole) 
NIPANOX-BHT  (Butylated  Hydroty  Toluene) 
NIPANOX  LA-BHA  (a  combination  of  Progallin  LA  ond  BHA) 


The  above  are  available  in  solid  form  or  dissolved 
in  suitable  solvents  for  special  purposes. 

The  p)ersonal  service  of  nipa  laboratories  ltd. 
ensures  using  the  proper  progallin  or  nipanox 
combination  to  give  maximum  protection  to  your 
products. 

Combating  oxidative  deterioration  may  be  regarded 
as  a  science,  and  nipa  laboratories  ltd.  have  been 
engaged  in  this  for  the  past  25  years. 

IVrite  or  telephone,  when  we  will  get  to  work  helping 
to  solve  your  rancidity  and  stability  problems. 


Thermal 

Insulation 


Protective 
Metal  Shell 
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DRY 

GRANULATOR 


apron  could 
save  money 
for  your 
company 


Because  NORTH  PVC  aprons  have 
been  proved  to  give  substantially 
longer  life  for  low  initial  outlay,  you 
cut  costs  when  you  specify  them. 

There  is  a  range  of  NORTH  , 
PVC  aprons  specially  developed  i 
for  the  handling  and  processing  I 
of  foodstuffs,  they  have  excep-  ■ 
tional  resistance  to  Animal  m 
Fats,  Olive  Oil,  etc. 

All  aprons  are  bib  type  and  M 
are  available  in  a  full  range  H 
of  sizes,  in  White,  Black  or  /fl 
Brown.  PVC  ties  can  be 
supplied  at  a  small  extra 
charge.  /pi 

Send  today  for  full  par- 
ticulars. 


Rcductt  Friabit  Mattrlals  to  Granulti  with  th«  itnallatt  amount 
of  Tinaa  or  dutt. 

A  compact  aatily  claanad  Machina  particularly  luitabla  for  FOOD 
BEVERAGES.  BREAD  RUSKS.  CHARCOAL.  CHEMICALS  ETC. 
Tha  Jackton-Crockatt  Dry  Granulator  it  mada  in  two  aizat. 

Tha  No.  2  hai  an  output  in  Braad  Crumbs  of  approximataly 
12  cwu.  par  hour.  It  will  ba  appraciatad  that  this  figura  may 
vary  widaly  according  to  tha  natura  of  tha  matarial  and  liia  of 
granulas.  Diract  Motor  Oriva  as  shown. 


J.  G.  JACKSON  &  CROGKA  TT  LTD 


NITSHILL  ROAD,  THORNLIEBANK,  GLASGOW 

Tel:  Cl ffnock  0391  Crame:  JAKCRO  "Thornliebank" 


DtPT.  F.M.,  IMPERVIAH0USE.0E0RGEST.,HYDE,CHESHIRE.TEL:  HYDE  3581 

Branches  in  London,  Birmingham  and  Glasgow 


thanks  to  HYGIENIC  PIPE  FITTINGS  by 


Realm  stainless  steel  fittings 
are  designed  and  manufactured 
specially  for  liquid  food  process 
lines. 


To  the  British  Standard  1864 
and  the  American  I.A.M.D.cone 
seat  standard  in  sizes  i*  to  3'. 


We  invite  enquiries  for  the 
manufacture  of  special  items. 


ALL  REALM  fittings  are  made 
of  stainless  steel  18I8I3. 


ENGINEERING  WORKS  LIMITED 

MILTON  AVENUf  •  CROYDON  •  SURREY  (neartit  ttalion :  East  Croydon.  S.E.  Rcgionf 
Telephone:  THO  BSYI-}  Telegrams:  REALMARD,  CROYDON 
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introducing 


‘Einbanox’2 


A  new  ‘Embanox'  formulation 


This  formulation,  a  mixture  of  BHA  and  BHT,  is  stable  to  heat  at  ordinary  cooking  and  baking  temperatures  and 
has  excellent  “carry-through”  properties  in  baked  and  fried  foods. 


other  'Embanox*  formulations  are: 

‘Embanox’  butylated  hydroxyanlsole  (BHA)  easily  soluble  in  essential  and  citrus  oils  at  room 
temperature  and  may  be  Incorporated  simply  by  direct  addition. 

‘Embanox’  3  of  particular  value  In  lard,  vegetable  shortening,  butter,  and  oleo  margarine. 
‘Embanox’  4  particularly  suitable  for  stabilizing  edible  rendered  fats. 

The  ‘Embanox’  range  of  antioxidants  provides  a  means  of  extending  the  useful  life  and  retaining  the  original 
properties  of  flavour  and  odour  of  fresh  fats  and  oils  of  good  quality. 

A  booklet  containing  full  details  of  the  characteristics  and  methods  of  use  of  the  ‘Embanox’  formulations  Is 
available  free  on  request. 


‘Embanox’ 


Food  grade  antioxidants 


trade  mark  brand 

M&B  brand  Industrial  Products 

MANUFACTURED  BY 

MAY  &  BAKF.R  LTD  De§tnMem  ■  TUffbent:  DO JUmttn  MU  MUt;  Sl»,  trs 


the  new 

MONO  KWIKL£€N  pump 


Designed  for 
hygienic  use  and 
easiiy  dismantied 
for  cieaning 


f<cconditioned 


ALL  MAKES 

•  fully  automatic 

•  semi-automatic 

•  bench  models 
and  can  labellers 

Always  in  stock 


c.sKeRiTiRnesons 

LIMITS D 


CLASSIFIED 

ADVERTISEMENTS 

in  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

6d.  a  word,  minimum  lOs. 

Box  numbers.  Is.  extra. 

HfpUfm  to 

BOX  NUMBERS 

should  bt  addrcuad  to 
food  Manufecturt,  Leonard  Hill  Houm, 

T  Edan  Stroot,  London,  N.W.I 


WHEN  REPLYING  TO  CLASSIFIED 
ADVERTISEMENTS  PLEASE  MENTION 
“FOOD  MANUFACTURE" 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 
GROllVD  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD 

51  *  52  BARBICAN.  LONDON.  E.CI 
Telephone:  Monarch  6124-6  (J  lines) 
Telex;  London  23596 


- DRAKESONS - 

(GENERAL  METAL  SPINNERS)  LIMI.'ED 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  CAMBERWELL. 

LONDON,  S.E.5  RODnoy 

Humru 


FOR  SALE 

ORANOE-JUICE  Concentrated,  Fla>li  Pas¬ 
teurised,  Cloudy  in  casks  and  A/io  tins.  Uut- 
standiiiK  grades  fully  guaranteed  from  "Agusti 
Hidalgo”  the  Spanish  Concentrators.  .Anything 
from  an>'when‘  won’t  do;  look  for  “Agusti" 
brand. 


SITUATIONS  WANTED 

WORKS  Maii.'iger  and  Chemist  desires  change. 
25  years  exps-rience  in  preserves  and  confec¬ 
tionery  industry. — .Apply  Hox  H5938,  Food 
Manufaclure,  Leonard  Hill  House,  9,  Eden 
Street,  London,  X.W.i. 


Blocks  for  uto  in  advortitomonts  in 
FOOD  MANUFACTURE,  which  art 
tont  to  us  from  outside  the  United 
Kingdom  must  bo  labelled. 

*For  reproduction  in  an  advertisement 
in  a  British  Trada  Journal.  For  raturn 
or  distribution  aftar  use.  No  commercial 
valua.  Rafaranca  BO/3ISOS  32.’ 


fresh 

• 

issbiinn' 

Send  your  enquiries 

lo  the  Frodiieers 

irME  iEPPDNGION  NUT  ^  €©.  ITU. 

HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephone:  Swanley  Junction  2306/7 

Telegraphic  Address:  “  Namsoluc,  Swanley.  Orpington  ” 

no  it  YouTHelt — trith  1hi» 

SHARPENSET  WHETSTONE 

Tk0  riffht  trtiff  to  Sharpom  a  tinito 

This  electric  sharpener  with  the  self  contained  water  unit  ensures  a  keener,  more 
lasting  edge  to  your  tools.  The  flat  grinding  surface  and  accurate  guides  make 
the  job  so  simple,  it  is  a  pleasure.  Moreover  is  saves  time,  saves  money,  saves 
knives.  There  is  a  separate  guide  for  cleavers. 

Find  out  for  yourself  what  the  Sharpenset  can  do. 

Sent  ON  FREE  APPROVAL.  A.C.  only.  Sute  voltage.  Enquire  through  your 
usual  supplier  or  to  sole  manufacturers; 

A.  E.  HIGGINBOTTOM  CO.  LTD. 

SHEPHERDS  LANE,  BEACONSFIELD,  BUCKS.  Tel:  Beaconsfield  834 
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SITUATIONS  VACANT 

If  you  are  able  to  sell  best  quality 
En^iisb  heef,  Porkers  and  Lambs,  and  you 
«ish  to  ootain  a  pennanent  and  progressive 
position  with  an  excellent  salary,  apply  to  the 
Managing  Director,  St.  Neots  .\battoir  Ltd., 
St.  Neot>,  Hunts. — All  applications  will  be 
treated  in  the  strictest  confidence. 

/ASSISTANT  Chemist  required  fur  Analytical 
laboratory  in  Food  F'actory.  Graduate  or 
.\.R.LC.  preferred.  Initial  salary  acconliiig  to 
age,  qualifications  and  experience,  but  in  the 
n>gion  of  £fioo  per  annum  fur  a  young  qualified 
man  with  suitable  annual  increments  is 
envisaged.  Flat  available  for  married  man 
(unsuitable  for  children). — .Applications  with 
full  particuhus  to  the  General  Manager, 
Marsh  and  Baxter,  Ltd.,  Brierley  Hill,  Staffs, 
iiiarked  "  Lalwratory.” 

quality  Controller.  Man  (25-35)  who  has  a 
hist-class  knowledge  of  fruit  and  vegetables  is 
required  to  assume  responsibility  for  the 
Quality  Control  function  in  large  factory  of 
expanding  company.  Knowledge  of  meat  and 
bakery  prtxlucts  an  .advantage.  This  is  an 
excellent  opportunity  for  a  personable  man  of 
go^  exp«‘rience  who  is  capable  of  maintaining 
high  standards  of  hygiene  and  has  the  ability 
tocontrol  staff.  Pension  scheme.  Good  salary. 
—.Applications  in  writing  with  full  details  to 
Personnel  Manager,  Eskimo  Foods  Ltd., 
Pelham  Road,  Cleethorpes. 


ARMOUR  &  COMPANY 

require  for  their  new  Worcester 
Plant,  afull]f  experienced  and  practical 
man  in  the  curing  and  canning  of 
Hams.  Experience  in  the  production 
of  other  meat  products  an  advantage. 
Send  full  details  of  age,  experience,  in 
confidence  to: 

J.  W.  Brown, 

i|  ARMOUR  &  CO.  LTD., 
j|  Lindsey  Street,  London,  E.C.I; 


NABISCO  FOODS  LIMITED 

(formerly  the  Shreddtd  Wheat  Company  Ltd.) 

WELWYN  GARDEN  CITY  HERTS. 

has  vacancies  in  its  expanding 
organisation  for 

Production  Supervisors  and 
Trainee  Production  Supervisors 

Applications  invited  from  young 
men  (25,30  years)  preferably 
with  supervisory  experience  in 
factories  where  food  products 
are  processed  and  packed  by  con¬ 
tinuous  machinery. 

Good  commencing  salary,  pro¬ 
gressive  salary  grade,  excellent 
prospecu  and  amenities  offered 
to  successful  candidates. 

Applications  in  writing,  stating 
age,  educational  background,  ex¬ 
perience,  present  position  and 
salary,  in  confidence  to: — 

Personnel  Manager, 
Nabisco  Foods  Limited, 
Welwyn  Garden  City,  Herts. 
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CLASSIFIED 

ADVERTISEMENTS 

FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

6d.  a  word,  minimum  lOs. 

Box  numbers.  2s.  fid.  extra. 

Repllem  to 

BOX  NUMBERS 

should  b*  addrossad  to 
Food  Mattufactun,  Loonard  Hill  Houto, 
y  Edon  Stroot,  London,  N.W.I 


SITUATIONS  VACANT 


FLOUR  Milling  Company  require 
representatives  or  Agents  to  extend 
outlets  for  flour  in  West  Riding, 
Lancashire  and  Cheshire  on  a  com¬ 
mission  basis.  Persons  having  con¬ 
nections  with  bakeries  and  other  users 
of  flour  are  invited  to  write  to: — 

Box  B5933,  Pood  Monufacture,  Ltonard  Hill 
Houso,  9.  Ed«n  Strtoc.  London.  N.W.I. 


FACTORY  MANAGER 

Long  osublithod  ontorprising  and  rapidly  tx- 
panding  food  factory  rtquirtt  an  axporiancad, 
anargttic  and  dynamic  Factory  Manager  capable 
of  controlling  the  production  of  a  wide  range 
of  manufactured  meat  products  and  a  staff  of 
1,000  personnel.  Unlimited  prospecu,  salary 
and  conditions  for  the  right  man.  This  is  no 
sinecure — we  want  the  best  and  will  pay  for  it. 
Box  B5934,  Food  Manufacture,  Leonard  Hill 
House.  9,  Eden  Street,  London,  N.W.I. 


SITUATIONS  VACANT 

CANNERY  Production  Manager  requured  by 
old  established  manufacturers.  .Applicants 
should  have  considerable  experience  of 
modem  machinery,  processes,  handling  of 
labour  and  should  be  capable  of  taking  an 
active  part  in  the  rapid  development  of  the 
Company.  Terms,  which  include  pension 
scheme,  according  to  experience.  .All  applica¬ 
tions  will  be  treated  in  the  strictest  confidence. 
— Box  B5915,  Food  Manufacture,  Leonard 
Hill  House,  9,  Eden  Street,  London,  X.W.i. 

CANNERY  Production  Manager  requiretl, 
fully  experienced  in  Meat  canning.  Salary 
arctirding  to  experience. — Fullest  particulars 
of  career  to  date  to  B.  K.  Gupta  (Overseas) 
Ltd.,  Springfield  Road,  Hayes,  .Middlesex. 
Tel.:  Hayes  6531. 

ASSISTANT  Factory  Manager  requiretl  for 
Scotland.  First-class  experience  in  the  Fruit 
and  Vegetable  canning  iiulustry  essential. 
Capable  of  taking  complete  charge  of  small 
unit.  Pension  Scheme.  Preferably  unmarried. 
— Full  details  with  salaiy  range  to  (ieneral 
Works  .Manager,  Lockwtxxls  Fotxl-  I.td., 
Bridge  Road,  Long  Sutton,  Line>i. 


FOR  HIRE 


600 

FORK  LIFT  TRDCKS 
FOR  HIRE 

Motlem  .Machines  Only 
Diesel  and  Battery’  Electrii 
Capacities  2,000  lb. — 18,000  lb. 
Contact  vour  nearest  Depot : 
GEORGE  COHEN 
Sons  and  Co.  Ltd. 

Wood  Lane,  London,  V\'.i2. 
(Shepherds  Bush  2070) 

.Aiul  at  Stanningley  (nr.  Leeds  .  Kingsbury 
(nr.  Tamworth)  .  Manchester  .  Glasgow 
Swansea  .  Newcastle  .  Belfast  .  Shelihekl 
Southampton  .  Bath 


Technical  Service  Officer 
Food  Chemicals 


A  vacancy  exists  in  the  Technical  Service  Department 
of  Kemhall,  Bishop  and  Co.  Ltd.,  which  is  the  Chemical 
Division  of  tht  Pfizer  Group. 

Applications  are  invited  from  men  under  35  years  of  age.who 
possess  a  good  degree  in  Chemistry  and  have  worked  in 
the  Food  Industry,  preferably  on  Sales.  Technical  Service  or 
Development  Work. 

Experience  in  the  uses  of  acidulanls.  vitamins,  amino-acids, 
fungislats  and  anti-oxydants  would  be  advantageous,  and  the 
man  appointed  would  be  expected  to  consider  the  needs  of  the 
British  Food  Industry  and  to  plan  and  execute  his  work 
accordingly.  There  will  also  be  some  development  work  on 
anli-bioiics.  Some  travel,  which  may  later  extend  to  the 
Continent,  will  be  necessary. 

An  excellent,  progressive  salary  will  be  paid  and  benefits 
include  non-contributory  Life  Assurance  and  Pension  Schemes. 
The  post  is  based  at  Sandwich.  Kent. 

Please  write  fully,  stating  qualifications,  experience, 
age  and  present  salary,  in  confidence  to: — 

The  Employment  Officer, 

Kemball,  Bishop  A  Co.  I.td., 

Three  Mill  Lane.  Bromley- by -Bow,  EJ. 


THE  PFIZER  GROUP 
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PLANT  FOR  SALE 

250  ffal.  stainless  steel  Tanks,  200  >;al.  stainless 
'te<  1  Aneinjr  \at  with  l-itthtfoot  .\ir-e<M)le*l 
Ci'iuh-nsinn  I’nit  aiul  I\isitive  Kotar>-  Pninp, 
Mono  Type  H3  FMB  st.  steel  I’ninps  with 
rrolle>>,  Alite  autoniatie  Filler,  Mixers, 
Kneaders,  Dividers,  K.irks,  I’rovers,  Baking 
Sln*<*ts,  etc.  \'<nir  einpiiries  welctmn“<i. 
FlxteiKhtl  crwlit  facilities  with  free  Fife 
Assurance.  —  Sor«-iiseii  Bakery  Fa|uipinent 
Ltd.,  42.  Kahy  Strt*et,  Manehest<-r  16.  Tel.: 
Moss  Side  20S4  4054.  ’(Iranis:  KahU'k. 
COUNTER  That  Rising  Cream  Cost.  “  Cream- 
Master  ”  Cream  Whipping  Machines  will  give 
you  a  minimum  25%  saving  and  an  improved 
non-weep  cream.  Let  us  send  you  full  details. 
Sori'iisens,  42,  Raby  Street,  Nlanchester,  16. 

LIQUIDATION  sale  modern  Hydraulic  I’resses 
Westfalia  Clarifier,  Fruit  Juice  Bumps, 
Pasteurisers,  etc.  Perfect. — Box  Bjuti,  Food 
Manufadurer,  Leonard  Hill  House,  9,  Faleii 
Street,  l.ondon,  N.W.i. 

PFAULDER  glass-lined  T.inks,  1,700  gal., 
vertical,  on  feet  (2).  (Iravity  Conveyors, 
rollers  18  in.  and  14  in.  wide  with  Curves  and 
Stands,  etc.  Crypto  14  lb.  and  10  lb.  lihi  tric 
Potato  Peelers.  F'arrow  vertical  cnisstulH- 
Steam  Boiler,  950  lb.  evafioration,  8p  lb. 
pn-ssnre. — .-V.  H.  Kimmins  and  Sons,  Ltd., 
l.yndhurst  Road,  Worthing. 

CORNISH  Pasty  Machine,  used  throughout 
Devon  and  Cornwall.  The  same  machine, 
without  alteration,  will  chop  up  vegetables 
for  use  as  Pot  Herbs  and  will  Crumb  Bread. 
— Full  details  will  !«■  sent  on  application  to  the 
manufacturers  or  their  distributors  (ieorge 
Twe«‘tly  and  Co.  Ltd.,  Chipping,  N'r.  Preston. 
Tel.:  2.s8  9.  Est.  1865. 

THREE  Low  and  Duff  “McIntyre  ’’  ChtM-olate 
Retiners  complete  with  20  h.p.  .A.C.  motor 
drives  and  usmI  only  on  light  work.  In  very 
gcKxi  condition. — .Apply  lh)x  B.S93.s,  Fooif 
\lanufacture,  Letmard  Hill  House,  g,  FIden 
Street,  London,  X.W.i. 

TWO  Pelkman  Morton  Cream  Whisks,  yo  gal. 
capacity  with  removable  whisks  and  having 
side  iKittoni  outlets  with  gate  valves.  Com¬ 
plete  with  self-contaiiWHl  4  h.p.  .A.C.  totally 
enclos»xi  motor  drives  and  in  excellent  con¬ 
dition. — .Apply  C  Skerman  and  Sons  I.ttl., 
118,  Putnev  Bridge  Road,  London,  S.W.is. 
Tel  :  VAXtiyke  2406. 

ADVERTISER.  South  Coast  with  local  selling 
organisation,  capital  and  premises  suitable  for 
flu-  manufacture  of  Bakers’  Sundries,  wishes 
to  contact  man  with  new  ideas  and  the  ’’  Know 
how  ’’  for  the  pnxluction  of  these  lines. — 
Box  B5937,  Fo(td  Manufacture,  Leonard  Hill 
House,  9,  liden  Street,  London,  X.W.i. 

NEW  12  in.  .Meat  Cutting  Bandsaw  for  sale. 
Cuts  cleanly  without  splinters.  Ideal  for  meat, 
chops,  iHHiltry,  bi^rln'ciied  chicken  halving, 
fn>7.en  fish.  Hygienic  enamelletl  finish. 
Motoris«“d. — F.  J.  Edwards  Ltd.,  339,  Fluston 
Road,  London,  X.W.i. 

DOUBLE  effect  stainless  steel  eva|>orating 
plant,  new  and  unused.  Sloping  Calandria 
typ«-  with  vapour  compressor,  3  pre-heaters, 
holding  tank,  all  valves  and  fittings,  turbine 
circulating  pump,  stainless  steel  extraction 
pump,  surface  condenser.  Continuous  evapor¬ 
ation  12,000  lbs.,  water  p<“r  hour.  Working 
pressure  130  lbs.  p.s.i.  Keen  price  for  quick 
disposal. — Box  B5936,  Food  .Manufacture, 
Leonard  Hill  House,  9,  F-den  Street,  London, 
X.W.I. 

A  reconditioned  Labelling  Mcachine  carrying 
the  maker’s  guarantee,  is  a  better  proposition 
than  second-hand  plant.  These  are  available 
from  time  to  time  frtmi  Purdy  Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  London,  E.i. 

PATENTS 

THE  proprietor  of  British  Patent  Xo.  717953, 
entitled  Apparatus  for  treating  food  products, 
offers  same  for  licence  or  otherwise  to  ensure 
pr.ictical  working  in  (ireat  Britain. — Inquiries 
to  Singer,  Stem  and  Carllierg,  14  E.  J.ickson 
Blvd.,  Chicago  4,  Illinois,  l’.S..A. 

WANTED 

FATS  and  Oils  (vegetable),  surplus,  purchased 
by  L.  R.  Stevens,  “  Stella  Maris,’’  Dirtham 
I-iine,  Effingham,  Surrey.  Tel.:  F^ast  Horsley 
3229. 


BUSINESS  OPPORTUNITIES 

“  PACKING  F'arilities  ”:  We  have  labour  and 
plant  available  to  weigh,  pack,  store,  etc., 
hxKlstuffs  and  other  clean  pnxlucts.  Xo  selling 
conmH'tions  whatsoever. — HuiuImt  Ware¬ 
housing  Co.,  Ltd.,  Cammeringham,  Lincoln. 

DAMAGED  or  redundant  stocks  of  food,  resi- 
dims  or  by-pnxlucts  in  large  or  small  quantities 
requirt'd.— Send  your  offers  to  Rotunda  Footls 
Co.,  London  Office:  50/52,  Bl.mdford  Street, 
W.i.  Tel.:  Welbeck  8405. 

“  FRIGIDAIRE  ”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext 
FLx  large  Xational  user,  suitable  .A.C.  or  D.C. 
ileep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  I*rice  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — .A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  ML’Seum  4480. 

WELL -established  printer  of  good  repute 
willing — for  spn-cific  reasons — to  supply  long 
runs  of  two  colour  repetitive  work  at  single 
colour  prices,  linquire  (1.  F.  Tomkin  Ltd., 
501  7,  Grove  Green  Road,  l.eytonstone,  Lon- 
(lon,  FI. 1 1. 


IMPORTANT  DUTCH 
WHOLESALER  OF  FOOD 

who  has  a  subsidiary  company 
which  is  concerned  with  the 
exploiution  of  supermarkets,  de¬ 
sires  to  contact  persons  in  ENG¬ 
LAND  who  have  considerable 
capital  at  their  disposal,  and  are 
interested  in  co-operating  in 
connection  with  the  development 
of  the  Euromarket. 


Write:  K.  N.  6082,  Adv.  Ag. 
AMSTERDAM,  Holland. 


SITUATIONS  WANTED 

Late  Director  Food  Factory.  Well- 
known  to  Biscuit  Companies  and 
Bakery  organisations.  Last  six  years 
sales  over  £]  million  per  annum. 
Own  car.  Would  be  interested 
in  any  selling  proposition.  No 
salary.  Commission  and  expenses  only. 
Box  BS932,  Food  Manufacture ,  Leonard 
Hill  House,  9,  Eden  Street,  London, 
N.W.I. 


FACTORY  TO  LET  OR  FOR  SALE 


SOUTHWARK.  10,500  sq.  ft.  Factory 
I  or  Warehouse  building  previously  usi'd 
1  for  food  manufacturing,  on  main  ground 
!  floor  with  basement  cold  stores,  first 
I  floor  offices  and  second  floor  stores. 
Entrance  for  large  vehicles.  15  cwt. 
lift.  Leasehold  960  years.  Ground  Rent 
£300  p.a.  LE.ASEHOLD  FOR  SALE. 

REDHILL,  SURREY.  10,000  sq.  ft.  j 
Single-story  Factory  or  Warehouse  to 
be  contructed  with  north  lighted  roof. 
Front  2  floor  offices.  .All  modem  services 
will  be  installed.  Rent  £3,300  p.a.  excl. 

CHAMBERLAIN  &  WILLOWS 
23  Moorgate,  E.C.2.  (MET.  8001). 


SECOND-HAND  PLANT  FOR  SALE 

COVENTRY  Climax  Petrol  Forklift  l  uck. 
4,000  lb.  capacity.  12  ft.  lift.  2  spe***' ■  for. 
ward.  2  speetls  reverse,  lilting  lxK>m.  Twin 
pneumatic  t>Tes.  .A  specimen  machine  1  om- 
pletely  re-conditioned  throughout  regaulless 
of  cost  and  now  in  as  new  condition.  (Ipen  to 
engineer’s  inspection.  .A  £i,(xx)  class  in.u  hine 
offeretl  at  a  competitive  figure  of  £750, 
Coventry  Climax  Petrol  Forklift  Truck. 
4,000  lb.  capacity.  12  ft.  lift.  (Same  nuxlel  as 
aiK)ve.)  .A  nnagnificent  machine  in  perfect 
ermdition  throughout  aiul  open  tt>  engineer’s 
inspection.  £675.  Clark  Petrol  Forklift  Truck 
with  Crane  .Attachment.  6,000  lb.  cap.icity. 
8  ft.  6  in.  lift.  Crane  lifts  2,000  lb.  to  12  ft, 
2  speeds  forward.  2  speeds  reverse,  l  ilting 
iKxnn.  Solid  rublH-r  txTes.  Compact  .ind 
versatile.  Bargain  £595.  Stacking  M.iehines. 
II  ft.  lift,  10  cwt.  capacity.  £55.  Electric 
factory  Truck,  20  cwt.  capacity.  With  charg¬ 
ing  imit.  £150.  Fllectric  stillage  Truck, 
hydraulic  platform.  £200.  Cleco  Electric 
Forklift.  Straddle  txqie.  With  charging  unit. 
7  ft.  lift.  2,000  lb.  capacity.  £395.  Electric 
Rail  L<x:os.  Battery  operated.  30  in.  gauge. 
2  ton  and  3  ton  models.  FIngines,  Pumps, 
Compressors,  Generating  Plants,  Electrical 
E(|uipnient.  Comprehensive  list  available.— 
Speed  Electrics,  I)ept.  FM,  Church  Street, 
Basford,  Xottingham.  Tel.:  75716. 

FOR  re-built  Refrigeration  Flquipmcnt,  all 
types  and  sizes,  try  .Alfred’s  Ices  (1954)  l.td., 
1-5,  Hall  Pl.ace,  Paddington,  W.2.  Tel.: 
P.ADdington  6619/10. 


SECOND-HAND  PLANT  WANTED 

SECOND-HAND  weighing  machine  required 
Hy-Tra-lec  or  ('reo-Driver  suitable  for  i  oz. 
packets  potato  crisps. — Write  Riley’s  Potato 
Crisps,  Scunthorpe.  Phone:  4434. 


MISCELLANEOUS 

TWO  I  cwt.  capacity  “  Mablmtt  ’’  Potato 
or  Vegetable  Peelers  cotnplete  with  motor, 
gfxxl  i'ondition,  to  clear  £50  each  or  offers  to 
James  Ross  Ltd.,  Gloucester  Street,  Xewrastle 
upon  Tyne,  4.  Tel.:  34360. 


PHDXE  55298  ST.AIXES 

S.S.  new  ’•  r  ’’  Mixer,  5  ft.  by  2  ft.  6  in.  by 

2  ft.  9  in.  S.s.  Bowl  Mixer,  41  in., by  21  in. 
S.s.  300  gal.  cyl.  .Mixer,  4  ft.  6  in  by  3  ft.  3  in. 
S.s.  elec.  Stirrers,  1,  J,  i  and  2  h.p.  S.s.  unused 
(gas)  jac.  Pans,  40  and  60  gal.  S.s.  Tanb, 
30,  200,  425,  750  gal.  S.s.  Bain  Maries,  4  ft. 
6  in.  by  3  ft.  by  10  in.,  .A.C.  S.s.  1}  in.  cent. 
Pump,  A.C.  S.s.  Fat  l*ress,  18  in.  by  16  in. 
S.s.  (ionveyor,  40  ft.  by  9  in.  wide.  1,000  and 
2,000  gal.  alum.  cyl.  enc.  Tanks.  Glass-lined 
Tatiks,  800  up  to  11,000  gal.  “  Z ’’  and  Fin 
1  Fide  Mixers  up  to  4  ft.  6  in.  by  3  ft.  6  in.  by 

3  ft.  ’’  I’  ’’  Trough  Mixers  up  to  9  ft.  6  in.  by 

4  ft.  by  4  ft.  Bowl  Mixers,  20,  40  and  80  qt. 
Spiked  Roll  Crushers,  12  in.  by  3  in.,  16  in.  by 
12  in.  and  36  in.  by  6  in.  Cyl.  Tea  Powder 
Bleiuler,  5  ft.  by  3  ft.  wide.  Steam  Retorts, 
Ovens,  .Autrx'laves,  Conveyors,  Fans,  Pans, 
Hydros,  Grinders,  Refiners,  Filter  Presses, 
Condensers,  etc.  Send  for  complete  Stock 
Lists. —  Harry  H.  Gardam  and  Co.  Ltd.,  too, 
Church  Street,  Staines. 


I  The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  niakM  ■  ahit  at  MtaaM 

4aas.S«  Ilk. 3S/- 

For  further  details  apply : 

ARTH  UR  WHITTAKER  «  CO. LTD. 

30  Ckarck  M.,  Ntwton  Haatk,  Manehaiiar,  II 


WANTED 

DIESEL  GENERATING  SETS, 
DIESEL  ENGINES  AND  MARINE 
ENGINES 

Irom  30-2,000  h.p.  Immediate  caih  settleaMat. 
Particvlara  to: 

D.  ARNOLD. 

Feltham  Road.  Athlord. 
Middlewx. 

Telephone:  Aahlord  3349 
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I.S.I.S.  Appointments  Register 

Licensed  annually  by  the  L.C.C. 

9,  Eden  Street,  London,  N.W.l.  EUSton  5911. 

I.S.I.S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
to  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 
systems,  ensures  speedier  results  for  the  employer. 


Rrf.  A.  176.  British.  Male.  Age  37.  Married. 
4  years  apprentice,  electrical  portable  tool  manufac¬ 
turers.  6t  years  Instrument  Maker  with  meter 
nunufacturers.  Seeks  post  as  Scientific  Instrument 
Maker,  development  work  or  model,  shop  only, 
London,  with  salary  £16  lOs.  p.w, 

Rrf.  A.  177.  British.  Male.  Age  34.  H.N.C.  Elec. 
Engg..  Ord.  Nat.  Dip.Mech.Engg..  Grad.  I.E.E. 
2  years  Post-graduate  Apprentice.  H  years  Mining 
(Win^r)  Engineer.  2  months  vacational  apprentice, 
aluminium  mill,  Switzerland.  21  years  Instrument 
tester  with  instrument  makers.  Seeks  post  Motor 
Control  Gear  Engineer  or  would  consider  other 
posts,  Leicester  area  only.  Salary  £1,100  p.a. 

Rcl.  A.  178.  British.  Single.  Age  22.  Male.  H.N.C. 
Mech.  Engg.  Craflsman’s  Cert,  for  Sheet  Metal 
Work.  S  years  apprentice  sheet  metal  worker  General 
Me^nkal  Engineers.  21  years  draughtsman  General 
Mechanical  Engineers.  Seeks  post  preferably 
Rbo^sia,  but  any  country  considered,  as  Draughts¬ 
man  or  Engineer. 

Rcl.  A.I79.  Irish.  Male.  Age  31.  Single.  B.Sc.Chem. 
^tany.  Dip.  in  Chem.  Technology  (Engg.).  3  years 
Chemist  with  managerial  responsibility.  Preserves, 
Canners  and  Chocolate  manufacturers.  4  years 
Chemist — plant  development  and  instrumentation, 
whale-oil,  meat,  extract,  frozen  meat.  At  present 
Science  teacher.  Seeks  post,  anywhere  considered. 
Salary  £I.OOO-£I.2SO. 

Rel.  A.I80.  British.  Male.  Single.  Age  36.  Grad. 
l.Mech.E.,  M.I.Mar.E.,  O.N.C.  (Elec.).  1st  class 
M.O.T.  Cert,  in  Steam  and  Motor.  1 1  years  Engine 
Room  Artificer  (Fitter  and  Turner)  R.N.  2  years 
Development  Engineer  Aircraft.  3  years  2nd  En¬ 
gineer  Shipowners.  5  months  Head  Office  Surveyor. 
SMks  post,  Bristol  area  preferred,  as  Assistant 
S^rintendent  Engineer,  or  will  consider  any  other 
offers.  Salary  £20  p.w. 

Rel.  A.ISI.  British.  Male.  Age  29.  Married. 
S  years  R.N.  Apprenticeship  Fitter  and  Turner. 
9  years  R.N.  Watchkeeping  Engineer.  Operated  and 
maintained  Submarine  machinery,  including  re¬ 
frigeration  and  air  conditioning  plants,  small  electric 
and  steam  evaporator,  hydraulic  system,  diesel 
Knerator,  optical  instruments,  steam  turbine  and 
boiler  plants.  Seeks  post  U.K.  or  abroad  as  Main- 
lenaiKe  Engineer.  Salary  £1,200  p.a. 

Rel.  A.I82.  British.  Male.  Age  29.  Married. 
SI  and  SII  Const.  Eng.,  Grad.  Inst.  Engg.  Designers. 
3  yean  Draughtsman,  blast  furnace  engineers. 
3  yean  practical  experience  in  all  departments 
Constructional  Engineers.  At  present  Draughtsman, 
alloy  section  extrusions.  Seeks  post  U.K.  as  Main¬ 
tenance  Engineer.  Salary  £1,000  p.a.  min. 


Ref.  A.  183.  British.  Female.  Age  16].  At  present 
Student  (Upper  Vlth)  taking  "  A  ”  level  G.C.E. 
Zoology,  Botany,  Chem.,  July  I960.  Prepared  take 
further  studies  night  school  while  working.  Seeks 
post  in  research  work,  perhaps  bacteriology. 

Ref.  A.I8S.  British.  Male.  Married.  Age  44. 
City  and  Guilds  Finals  (2).  Cert,  of  Inst,  of  Indust. 
Admin.,  Assoc,  of  Inst,  of  Printing  Management. 
S  years  apprentice.  12  years  Buyer.  2  years  Estima¬ 
tor,  printers.  2  years  Printer.  At  present  Buyer, 
lithographic  and  letterpress  printers.  Seeks  post 
Manager,  printing  or  Print  Buyer,  U.K.  Salary 
£1,300  p.a. 

Ref.  A.I86.  British.  Male.  Married.  Age  41. 
O.N.C.Mech.Engg.  A. M. Inst,  of  Brit.  Foundrymen, 

A.  Mem.  Plastics  Inst.  3  years  Jig  and  Tool  Draughts¬ 
man.  I  year  Marker  OflT.  I  year  Inspector,  Tight 
engineering.  I  year  Plant  Draughtsman.  I  year 
Plant  Engineer.  4  years  Pattern  Engineer,  iron  and 
steel  founders.  I  year  Senior  Design  Draughtsman, 
cable  manufacturers.  4  years  Chief  Draughtsman, 
light  engineering — machining  to  fine  limits.  2]  years 
Development  and  Production  Engineer  switchgear 
manufacturers.  At  present  Development  Engineer 
(Mech.).  Seeks  post  Development  Production 
Engineer  London  Surrey.  Salary  £950  p.a.  min. 

Ref.  A.  1 87.  British.  Male.  Married.  Age  45. 
61  years  apprentice  and  Junior  Draughtsman, 
general  engineering.  11  years  Draughtsman,  auto¬ 
matic  mechanisms  and  general  machine  design. 
2  years  Designer  Draughtsman,  Technical  Calculator, 
gearing  of  all  types.  11  years  Jig  and  Tool  Draughts¬ 
man.  I  year  leading  desim  Draughtsman,  Ministry. 
5  years  Assistant  Chief  Engineer,  design  of  gears, 
gear  boxes,  rolling  mill  gears,  stressing  and  cal¬ 
culating.  5  years  leading  Designer,  diesel  locomotives. 
1 1  years  Chief  Draughtsman,  machines  for  manu¬ 
facture  and  processing  leather.  3  years  Designer, 
machine  tools.  II  years  Technical  Assistant  to 
Director.  At  present  Chief  Transmission  Desi(|ner 
with  large  company  mass  producing  automotives. 
Seeks  post  U.K.  (preferably  not  in  London)  as 
Chief  Engineer.  Chief  Draughtsman,  Technical 
Representative.  Design  Engineer  or  Senior  Designer. 
Salary  £l.700-£l,850  p.a. 

Ref.  A.  190.  Indian.  Male.  Age  23.  Single. 

B. Sc.Engg.(Mech.).  2  months  student  apprentice, 
crankshaft  manufacturers.  5  months  helper  for 
production  and  calculation  charts.  1 1  years  Draughts¬ 
man,  shipbuilders.  Seeks  post  as  Engineer  in  engine 
works.  Salary  £650  p.a.  U.K 

Ref.  A. 191.  British.  Male.  Married.  Age  25. 
2nd  Class  Hon.  Elec.  Engg.  Grad.I.E.E.  At  present 
Service  Engineer  main  line  diesel  electric  locomotives 
with  manufacturer  of  electrical  equipment.  Seeks 
appointment  design  or  development  work,  not 
necessarily  on  tmction  equipment.  Salary  £900-£950. 
London.  Lancs,  or  Yorks  preferred. 


Ref.  A.192.  Polish.  Single.  A.M.l.Struct.E.  21  years 
Design  Engineer.  3  years  R.C.  Designer  detailer. 
Resident  London.  Would  be  interested  to  hear  of 
work  in  Structural  Engineering  which  could  be 
undertaken  at  home. 

Ref.  A.193.  British.  Male.  Age  29.  Single.  City  and 
Guilds  Telecommunications  III.  I  year  Cost  Clerk, 
distillers.  2  years  Cost  Clerk,  aircraft  manufacturers. 
4  years  Technical  Assistant  and  II  years  Technical 
Administrator,  electronics  components  manufac¬ 
turers.  Seeks  post  as  Technical  Administrator, 
electronics,  south  coast.  Salary  £700  p.a. 

Ref.  A.I94.  British.  Married.  Age  33.  Male. 
B.Sc.Mech.Enu-  A. M. l.Mech.E..  A.M.I.Prod.E. 
9  months  Junior  Engineer  oil  company.  1 1  years 
Assistant  to  Manager  of  centrifugal  department. 
21  years  Trainee  Industrial  Consultant.  At  present 
Chief  Production  Engineer.  Seeks  post  as  P.A.  to 
Managing  Director  or  General  Works  Manager  or 
Chief  Production  Engineer,  anywhere  in  U.K.  or 
New  Zealand,  Australia,  Canada.  U.S.A.,  ^uth 
America.  Salary  £2,000  p.a.  approx. 

Ref.  A.195.  British.  Male.  Married.  Age  24. 

O.N.C.  and  H.N.C.  (Mech.)  21  years  Junior 
Draughtsman,  battery  manufacturers.  II  years 
Draughtsman,  light  electrical  and  mechanical 
engineering.  1  year  Draughtsman,  chemical  and 
petroleum  plant  consultants.  At  present  Draughts¬ 
man  heat  exchangers,  recuperators,  air  heaters, 
boiler  plant.  Seeks  post  London  as  Draughtsman  or 
position  “  Off  the  board."  Salary  £850  p.a. 

Ref.  A.  196.  British.  Male.  Married.  Age  22. 

Physics.  Inorganic  Chem.,  Botany  and  Zoology  to 
Univ.  Entrance  level.  Experience;  4  years  Dispenser 
with  pharmacists.  At  present  Clerk  to  Drawing 
Office,  transmission  engineers.  This  post  requires 
collection  and  presentation  of  technical  information 
for  the  use  of  draughtsmen  and  includes  detail 
drawing.  Studying  for  the  examination  of  the 
Institute  of  Design  Engineers.  Seeks  p.'vst  London  or 
abroad  (South  America)  as  Junior  Draughtsman/ 
Drawing  Office  Clerk.  Salary  £650  p.a. 

Ref.  A.  197  Greek.  Male.  Single.  Age  25.  Graduate 
Chemical  Engineering.  Languages:  English  and 
Greek.  At  present  Technical  Adviser,  industrial  and 
technical  installations,  chemical  industiies  machinery 
agencies.  Seek  Chemical  Engineering  appointment 
Africa.  Middle  East  or  Australia,  or  U.K.  Salary 
£1,000  p.a. 


[Continued  overleaf 


To:  I.S.I.S.  Appointments  Register,  9,  Eden  Street,  London,  N.W.l.  Please  ask  the  following  applicants  to 
communicate  with  the  undersigned: 

Ref.: -  Ref.: .  Ref.: .  Ref.: . 

Ref.: _  Ref.: . Ref.: .  Ref.: . . 

Ref.: _ Ref.L _  Ref.: .  Ref.: . 

Please  use  Block  capitals 

Name:  . . . . . . . . . . . . 

Position :  . . . . . . . . . . . 

Company : . . . . - . . . . . 

Business  or  Profession: . . . . . . . . . . 

Address:  . . . - . . . . . . 

All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S.  Appointments  Register’s  terms,  which  are  as  follows: 

For  each  person  engaged  the  equivalent  of  one  week's  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature . . . . . . . 

Food  Manufacture — March,  1960 
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I.S.I.S.  APPOINTMENTS  REGISTER  ( Continued  from  overleaf) 


Ref.  A.198.  British.  Male.  Age  26.  O.N.C.fMech). 

M.O.T.  1st  Class  Motor  Cert.  A.M.I.Mar.E. 
.'  years  2nd  Engineer  Shipowners.  5  years  Apprentice 
Engiiieer  ship  builders  and  engineers.  At  present 
Engineering  Inspector  marine,  turbine,  electrical  and 
general  engineers.  Seeks  appointment  as  Plant  or 
Works  Engineer,  C.K.  (S.  England  preferred). 
Salary  £800  p.a.  minimum. 

Ref.  A.I99.  British.  Male.  Married.  Age  .W. 
O.N.C.  and  H.N.C.  tMetallurgy).  II  months 
Draughtsman,  electronic  controls.  1 3  years  Draughts- 
man-C)esigner-Applications  Engineer  with  a  depart¬ 
ment  marketing  carbon  components  for  chemical 
engineering  and  refractories.  At  present  engaged  in 
quality  control  with  same  or^nisation.  Seeks  post 
London  as  Applications  Engineer  or  Sales  Engineer 
(office  based).  £1,000  p.a.  approx. 

Ref.  A.202.  British.  Male.  Married.  Dip.Mech. 
Engg.,  Paris.  Corporate  Member  of  Inst,  of  Mech. 
Engrs.  Experience  includes  crushing,  grinding, 
screening,  and  pulverising,  mechanical  and  piKu- 
matic  handling,  dust  collecting,  proponioning. 
mixing  and  priKCSsing.  doing,  sintering.  ciKiling. 
Elas  worked  9  years  with  U.K.  concern  and  25  years 
abroad.  Fluent  German  and  French.  Having  now 
reached  pensionable  aste  seeks  part-time  or  occa¬ 
sional  employment  ^oject  Engineer  designing 
plant  and  machineo  for  fitc  chemical  and  mineral 
industry. 

Ref.  A.203.  British.  Male.  Age  43.  Married. 
Inter. B.Sc.,  F.R.I.C.  Experience:  li  years  Labora- 
too  Assistant  cereal  millers  and  brewers  chemists. 

I  year  Laboratoo  Assistant  Government  chemist. 
3  years  Senior  Assistant  cereal  millers  and  brewers 
chemists.  9)  years  Experimental  Officer,  chief 
chemical  inspector.  At  present  Deputy  Chief 
Analyst,  manufacturers  of  pharmaceuticals,  hne, 
heavy  and  rubber  chemicals,  responsible  for  quality 
of  all  raw  materials  and  finished  products,  and 
graduate  and  technical  staff  in  several  laboratories. 
SMks  post  Chief  Chemist  or  Chief  Analyst,  London 
or  Provinces.  Salary  £2,000  pji. 

Ref.  A. 204.  British.  Male.  Married.  Age  38. 

O.N.C.  and  4th  year  Mech.  Engg.  Assvk.M.  Inst,  of 
F.ngg.  Designers.  2  years  Senior  Design  Draughts¬ 
man.  7  years  Section  Leader  Design  Draughtsman 
and  3  years  design  checking  of  production  drawings 
as  2nd  i/c  Prod.  D.O.,  all  with  high  vacuum  en¬ 
gineering  concern.  At  present  Manager  plastic 
fabricaturs.  Seeks  semi-Executive  post  on  Production 
side  light  engineering.  London  or  Provinces  (pre¬ 
ferably  S.  England).  Mlary  £1,000  p.a.  min. 

Ref.  A.205.  British.  Male.  Age  27.  Married. 

O.N.C.  (Elec.),  H.N.C.  (Mech  ).  It  years  workshop 
Trainee,  jig  and  tool  manufacturers.  It  .vears 
Machine  Tool  Fitter,  woodwork  manufacturers. 
It  years  Trainee  Draughtsman,  heating  and  ven¬ 
tilating  engineer.  2  years  Design  Draughtsman, 
contract  drawing  office.  1 1  years  Technical  Assistant, 
iron  and  steel  research.  I  year  Engineer,  hydraulic- 
research.  At  present  Consultant  Engineer  with 
civil  and  mech.  consultant  engineers.  Seeks  junior 
Management  post  in  any  Held  of  engineering  in 
London  or  S.  England.  Salary  £l,l00-£l,200  p.a. 

Ref.  A.206.  British.  Male.  Age  34.  Married. 
B.&.(Chem.).  A.R.I.C.  2  years  Development  and 
Research  Chemist,  paper  manufacturers.  8  years 
l^velopment  and  Production  Chemist  with  chemical 
manufacturers.  Seeks  appointment  as  Works 
Chemist  or  Works  Manager,  S.  England  or  anywhere 
abrivad  - Americas  preferred.  Salary  £1,700  p.a. 

Ref.  A. 207.  British.  N^ale.  Age  37.  Single.  H.N.C. 
Mech.  Eniu-  A.F.R.Ae.S.  Si  years  Toolroom 
improver,  screw  manufacturers.  4i  years  Technical 
Assistant,  draughtsman,  mechanical  test,  airflow, 
aero  engine  manufacturers.  SJ  years  Wind  Tunnel 
Technician,  aircraft  manufacturers.  At  present 
Advance  ^oject  Engineer  (Aerodynamkist),  air¬ 
craft  starters,  actuators,  ram  air  turbines,  air  motors. 
SMks  post  London,  Development  Project  Engineer 
or  Wind  Tunnel  Technician.  Salao'  £1,100  p.a.  min. 

Ref.  A.208.  British.  Male.  Age  39.  Married. 
O.N.C.,  City  and  Guilds.  Mem.  Inst.  Indust. 
Superv  isors.  10  years  Tool-maker,  lift  and  escalator 
manufacturers.  4  years  Foreman  Tool-maker, 
electrical  and  light  engineers.  6  months  Jig  and 
Tool  Designer,  automobile  engineers.  At  present 
Chief  Jig  and  Tool  Designer  (Senior  Executive  Staff) 
for  several  years  with  automobile  engineers.  Seeks 
post  as  Production  Engineer  or  Assistant  Works 
Manager  N.W.  London  or  West  Herts.  Salary 
£l.300-£  1,400  p.a. 

Ref.  A. 209.  British.  Male.  Married.  Age  38. 
M.O.T.  1st  Class  (Steam).  O.N.C.  (Mech.  Heat). 
Studying  for  H.N.C.,  M.I.Mar.E.  2  years  Marine 
Engineer.  Ij  years  Draughtsman,  civil  engineering 
plant  manufWturers.  S|  years  Engineer  in  Charge, 
National  Health  Service.  2i  years  Chief  Engineer, 
Mercantile  Marine.  At  present  Draughtsman, 
concrete  and  tarmacadam  plant,  de-watering  equip¬ 
ment.  Seeks  post  London  area.  Willing  consider 
also  Central  Africa.  West  Coast,  S.  America,  Far 
East,  as  Draughtsman  or  Mechanical  Engineer. 
Commencing  salary  £700  p.a. 

Ref.  A.2I0.  British.  Male.  Married.  Age  46. 
A. M. I. Mech. E.  courses  completed  in  Mechanical 
I  ransport  and  Petroleum  Engineering.  Experience : 
Instructor.  Staff  College,  O.C.M.T.  companies. 
Commander  Middle  East  f^troleum  Group.  Assist¬ 
ant  Director  of  Supplies  and  Transport  (IVtroleum) 


Middle  East  and  War  Office.  Command  in  Cyrenaica, 
including  command  two  bulk  oil  installations  and 
three  mechanical  transport  companies.  At  present 
Army  Officer  (R.A.S.C.).  Seeks  appointment 
Provinces  as  Training  Officer,  Technical  Writer  (has 
had  free-lance  experience).  Sales  Engineer,  Technical 
Liaison  Officer,  etc.  Salary  £1,000  p.a. 

Ref.  A.2II.  British.  Male.  Age  37.  Married. 

N.D.D..  H.N.C.  (Chem.).  4  years  Technical  Assistant 
rennet  manufacturers  and  manufacturing  chemists. 
3  years  Analyst-in-Charge,  dairyman.  10  years 
i  c  Laboratory,  Government  department.  At  present 
SchiKilmaster  (Science).  Seeks  post  as  Senior. 
Assisting  in  Micro-biological  or  Chem.  Lab.  U.K. 
U.K.  (N.  England  preferred).  Salary  approx.  £750 
p.a..  but  depends,  pension  and  permanency. 

Ref.  A.2I2.  British.  Male.  Age  28.  Married. 
H.N.C.  Studying  for  Endorsement  subjects  for 
Exemption.  Section  A.  and  B.  of  I.P.E.,  and 
f.Mech.E.  II  years  Desigi^r  Draiuhtsman,  light 
machine  tools.  I|  years  Jig  and  Tool  Designer, 
chucks.  1 1  years  funeral  Design  Draughtsman  and 
Jig  and  Tool  Draughtsman,  machine  tools  and 
domestic  appliances.  5  years  (Army)  Electrician, 
control  of  equipment.  Class  I.  3  years  Draughtsman, 
machine  tools.  At  present  Chief  Draughtsman, 
metallic  packings.  Seeks  post  Work  Study  or  Pro¬ 
duction  Engineer.  U.K.  (Provinces)  or  New  Zealand. 
Salary  £9()0-£l,()()0  p.a.  approx. 

Ref.  A.2I3.  British.  Male.  Age  30.  Single.  H.N.C. 
Mech.  Engg.  Exemption  Grad.  M.lnst.  of  Mech. 
Engrs.  6  years  Apprentice  Fitter  and  Turner,  ship¬ 
building.  I  year  Development  Fitter,  oil  seal  and 

Sear  manufacturers.  41  years  Engineering  Inspector, 
linistry.  At  present  Desiipi  Draughtsman  in 
experimental  and  development  department,  cold 
extrusion  process.  Interest  in  cold  extrusion  of  steel, 
especially  re  gear  steels  for  motor  car  and  aircraft 
industry,  and  seeks  post  as  Engineer — Development 
or  Research — U.K.  (Provinces).  Salary  £1,000  p.a. 

Ref.  A.2I4.  British.  Male.  Married.  Age  39. 

O.N.C.  (Mech.  Eng.).  5  years  apprentice  and 
2  years  C>raughtsman,  electric  motor  manufacturers. 
5  years  Draughtsman,  aircraft  components.  4  years 
Designer  Draughtsman,  automobile  electrical  equip¬ 
ment.  3  years  Designer  Draughtsman— self  employed. 
3  years  Designer  Draughtsman,  petrol  and  diesel 
engines,  automobile  manufacturers.  Seeks  post  U.K. 
(preferably  S.  England  or  Wales)  as  Chief  or  Assistant 
(Thief  Draughtsman,  or  any  suitable  executive 
position  in  drawing  office.  Salary  £1,200  p.a. 

Ref.  A.2I5.  British.  Male.  Married.  Age  41. 

B.Sc.  (Calcutta).  B.Sc.  (London).  Experience: 
5  years  Army.  4  years  Clerk,  electricity  supply. 
5  years  Sales  Manager,  cigarette  manufacturers.  At 
present  Analyst,  electricity  supply — 3  years  ex¬ 
perience  covers  inorganic  analysis,  very  varied 
analysis,  both  routine  and  non-routine.  At  present 
attending  post-graduate  courses  on  corrosion 
prevention  and  analytical  uses  of  sequestering 
agents.  Seeks  post  as  Analytical  Chemist,  London. 
Salary  £900  p.a. 

Ref.  A.2I7.  British.  Male.  Age  36.  Member 

Cardiological  Technicians  StK.  and  Inst.  Science 
Tech.  9  years  Technician,  Physiology,  University. 
6  years  &nior  Technician,  Cardiology,  Hospital. 

I  i  years  Research  Technician,  Cardiology,  Hospital. 
At  present  resident  Canada  where  employed  last 
3  years  as  Chief  Technician,  Cardiology-Pulmonary 
Laboratory,  University  Hospital.  Seeks  post  as 
Chief  Technician,  university,  government  research 
or  commercial  organisation.  Knowledge  of  elec¬ 
tronics.  London  area  preferred. 

Ref.  A.2I9.  British.  Male.  Age  39.  Married. 

8  months  trainee,  instrument  maker.  51  years 
Instrument  Trainee.  6  months  Draughtsman, 
capacitor.  II  years  Draughtsman,  fluorescent  light 
manufacturers.  5  years  Senior  Draughtsman  and 
Section  Leader,  electronic  equipment  manufacturers. 
3)  years  Designer  Draughtsman,  radar  and  asso¬ 
ciate  engineering  (electronic).  Seeks  post  London 
area,  off  the  drawing  board,  e.p.  Progress  Liaison 
Engineer,  or  Instructor  for  Trainee  Draughtsman. 
Salary  £1,036  p.a. 

Ref.  A.220.  British.  Male.  Age  44.  Married. 
Mem.  Work  Study  Soc.  4  years  toolroom  experience 
engineering.  4  years  Turner.  4  vears  machine  shop 
Char^hand.  2  years  Production  Engineer.  2  years 
Planning  Engineer.  10  years  Chief  Work  Study 
Engineer,  engineering.  At  present  Chief  Work  Study 
Engineer,  building  industry.  Seeks  appointment 
London  or  Kent  at  Managerial  level.  Salary  £  1 ,200  p.a. 

Ref.  A.22I.  British.  Male.  Age  26.  Married. 
B.Sc.  Special  Chemistry,  physics,  maths.,  biology, 
German.  Dip.  of  Nat.  Coll,  of  Food  Technology. 
Some  knowledge  Portuguese.  2  years  Food  Techno¬ 
logist.  analysts  laboratory.  6  months  Laboratory 
Assistant,  canners  and  paste  manufacturers.  1 1  years 
Buyer  and  Sales  Manager,  canned  goods  importers 
and  distributors.  At  present  Chairman  and  (jeneral 
Manager,  canned  goods  importers  and  distributors. 
Requires  post  S.  England — not  central  London — as 
Executive  in  Food  Manufacturiiu  Hrm,  on  production 
side.  Personal  Assistant  to  Director,  or  similar. 
Salary  £850  p.a.  upwards. 

Ref.  A.222.  British.  Male.  Age  27.  Married. 
H.N.C.  (Chem.).  A.G.C.E.  Physics.  Fellow  of  the 
Chem.Soc.,  M.  of  Soc.  for  Analytical  Chemistry. 
6  years  Laboratory  Assistant,  pharmaceutical 
manufacturers.  2{  years  Analytical  Chemist,  cement 


manufacturers.  2}  years  Analytical  Chemist,  manu¬ 
facturers  of  plasticisers  and  paint  driers.  Seeks 
post,  preferably  S.E.  London  area,  but  would 
consider  abroad,  as  Technical  Representative  or 
Personal  Assisunt  to  Chemical  Manager  or  Director. 
Salary  £950  p.a. 

Ref.  A.223.  British.  Male.  Married.  Age  35.  B  Sc. 
Pure  Maths.,  Physics,  Chem.  2nd  Mate  Certilicate 
(Foreign  Going).  8  years  Deck  Officer,  shipping. 
3  years  Estate  Management  Assistant,  local  govern¬ 
ment.  5  years  Research  Et^ineer.  At  present 
Research  Engineer,  marine  refrigeration.  Specialised 
in  marine  insulation,  both  academic  and  practical. 
Seeks  Research  and  or  Development  post  in  re¬ 
frigeration,  heat  flow  or  anything  marine,  preferably 
U.K.,  S.  Midlands,  or  Europe.  £T,300-£I,500  p.a. 
Ref.  A.224.  British.  Male.  Married.  Age  47. 
B.O.T.  Cert.  Inst.Mar.Eng.  Exemption  Inst.  Mech. 
Engrs.  4  years  Marine  Engineer,  shipping.  8  years 
Executive  Technical  Officer,  armaments.  Ministry. 
3  years  General  Manager,  gereral  engineering. 
2  years  Proprietor  of  own  engineering  business. 
10  years  General  Man^er/Director,  machine  tool 
makers.  At  present  literal  Manager,  general 
engineers,  machine  tool  makers,  metal  furniture, 
jigs,  tools,  fixtures.  Seeks  management  appointment 
in  Greater  London.  Salary  £2,000  p.a.  approx. 

Ref.  A.22S.  British.  Male.  Age  42.  Married. 
Group  Cert,  at  M.T.C.  5  years  apprenticeship, 

feneral  engineers,  millwrights.  2  years  Liaison 
Engineer,  gauges  for  gun  production,  fighting 
vehicles,  etc.  3  years  Draughtsman  and  ih-oduction 
Officer,  naval  equipment.  I  year  Senior  Draughts¬ 
man,  aircraft  engines.  3  years  Draughtsman,  mechani¬ 
cal  and  electrical  engineers.  4  years  Engineer 
Draughtsman,  naval  ordnance  instruments.  (Ton- 
ducted  own  small  engineers  shop  for  10  years. 
Seeks  appointment  as  Works  Manager,  Chief  or 
Section  Leader  Draughtsman  or  Liaison  between 
D.O.  and  Works.  Also  interested  Technical  Sales. 
Preferably  London,  but  would  consider  any  district 
U.K.  Salary  £900  p.a.  upwards. 

Ref.  A.226.  British.  Male.  Age  32.  Married. 
H.N.C.  (Chem.).  4  years  Laboratory  Assistant, 
manufacturer  of  animal  feeding  stuffs.  2  yean 
Senior  Laboratory  Technician,  educational  estab¬ 
lishment.  At  present  Analytical  and  I^velopmem 
Chemist  with  manufacturer  of  agricultural  chemicals. 
Seeks  appointment.  London  or  S.  Wales  as  Technical 
Representative.  Salary  £950  p.a. 

Ref.  A.227.  British.  Male.  Single.  Age  29.  H.N.C. 
(Civil  Engg.).  A. M.l. Struct. E.,  Grad.  I.C.E.  ^rved 
5  years  apprenticeship  with  present  employen 
(structural  engineering  contractors)  and  has  since 
been  engaged  in  Design  and  Detail  of  Industrial 
Steel  Structures  of  all  types  and  site  surveys.  Seeks 
post  London  as  Engineer  or  Designer.  Salary 
£1.200  p.a. 

Ref.  A. 228.  British.  Male.  Married.  Age  4)1. 
F.R.I.C.,  F.R.A.C.I..  F.I.W.M.,  F.A.I.M.,  F.P.C.A. 

7  years  Chief  Analyst,  food  industi^  (England). 

3  years  Chief  Chemist,  then  Production  Manager. 
fiKid  industry  (Australia).  12  years  successively 
Chief  Chemist,  Production  Manager,  Factory 
Manager,  Branch  Manager,  General  Manager,  food 
industry  (Asia).  2  years  &>le  Representative  Asia  for 
European  fine  chemicals  industry.  3  years  Sales 
Manager,  fine  chemicals  industry  (Australia).  At 
present  Technical  Sales  Service  and  Consultation 
fine  chemicals  industry  (U.K.).  Seeks  post  as  General 
Manager  and  or  Technical  Director,  England  or 
Overseas.  Salary  £3,000  p.a.  min. 

Ref.  A.229.  British.  Male.  Married.  Age  29. 
H.N.C.  (Mech.),  Grad.  I.Mech.E.  31  years  appren¬ 
tice.  tube  manufacturers  and  manipulators.  3)  years 
I^velopment  Engineer.  8  months  Design  Drai^is- 
man,  tank  manufacturers.  3)  years  Design  Engineer, 
engineering  consultants,  ^eks  post  novinces  or 
Canada  or  U.S.A.  as  Design  Engineer  or  Assistant 
Engineer.  Salary  U.K.  £1,100  p.a. 

Ref.  A. 230.  British.  Male.  Age  51.  Course  in 
Electrical  Engineering  up  to  4th  year  of  B.Sc.  (Tech.). 
Assoc.  Fellow  Inst,  of  Petroleum.  Mem.  American 
Society  of  Mech.  Engrs.  3  years  apprentice  mechani¬ 
cal  engineers.  2  years  apprentice  electrical  engineers. 

4  years  Production  Engineer,  electrical  plant  depan- 
ment.  I  year  Deputy  Chief  Engineer,  mining  com¬ 
pany,  maintenance  surface  and  uitderground  mechani¬ 
cal  and  electrical  equipment.  I  year  Assistant  Chief 
Mechanical  and  Electrical  Engineer,  Africa,  gold¬ 
fields.  3  years  Production  Engineer,  transformer 
department,  U.K.  company.  7  years  Military 
Service,  irwluding  electrical  and  mechanical  SulT 
Officer  to  Chief  Engineer.  4  years  First  Assisunt 
Engineer,  oil  fields.  3  years  Chief  Engineer,  oil  fields, 
directly  responsible  to  management  for  major 
installations.  Seeks  appointment  anywhere  except 
S.  Africa  or  Trinidad — tropics  preferred— as  Chief 
Engineer  or  equivalent.  Salary  £2,000  £3,000. 

Ref.  A.233.  British.  Male.  Age  33.  Mamed. 
Univ.  Diploma  (Qualified  Textile  Engineer.  8  years 
Mill  Manager,  worsted/woollen  manufacturer. 

6  months  administration  Manager,  blanket  man^ 
facturers.  6  months  Textile  Consultant,  agents  and 
shippers.  I  i  years  Weavirw  Manager,  manufacturers. 
At  present  Technical  &iles  Manager,  blanket 
manufacturing.  Experience  in  Production  Conwil. 
Chasing,  Sales  Liaison,  Personnel  Control.  Perfect 
German.  Seeks  post  as  Technical  Sales  ManagCT  - 
not  necessarily  in  textiles — U.K.  or  abroad.  Salary 
£2,000  p.a. 
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GLASS 


They  Like  What  They 
See  Through  GLASS . . . 


. . .  berausn  they  know  that  the  products  contained  in 
^lass  are  secure  from  deterioration.  But  there’s  muel> 
more  to  glass  than  that !  Clear,  clean,  gleaming  glass 
‘sells’  the  product  by  adding  immeasurably  to  its 
natural  attractiveness.  In  Keyglass  you  harness  to 
\our  advantage  the  latest  and  best  in  design  and 
inaniiraeture.  Consult  the  Key  Service  Centre  for 
impartial  advice  on  any  of  your  container  problems. 


KEY  GLASSWORKS  LTD 


FACTORIES  AT  NEW  CROSS.  LONDON  &  HARLOW ,  ESSEX 

ttddreMs  all  rorrenitond^ni'e  to  Sidt*  SfUiiOi  -■I.KWils.'  Koiiold  (role  A.’  ilontpany  lAmited^  7  t  urswroft^  Gtorge  London^  Tel:  TA  f)dington  1825/9 

Food  Manufacture — March.  1960 


ISSUED  BY  THE  CAS  C( 


Today  almost  every  food  manufacturer,  including 
bakers  and  confectioners,  uses  gas  heat;  and  recent 
developments  of  new  gas  burners  and  ovens  offer 
increased  outputs  at  reduced  fuel  costs.  Gas  Industry 
research,  together  with  the  consumer  service  offered  by  the 
Area  Gas  Boards,  ensures  that  tomorrow  gas  will  be  even 
more  the. preferred  heal  source  in  the  food  industry  .  .  , 

AND  TODAY — every  industry  and  12  million  homes  use  G.AS. 


